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The  Indexes  to  Patents  arc  now  so  numerous  and  costly 
as  to  render  their  purchase  inconvenient  to  a  largo  number 
of  inventoi's  and  others,  to  whom  they  have  become  indis- 
pensable. 

To  obviate  this  difficulty,  short  abstracts  or  abridgments 
of  the  Specifications  of  Patents  under  each  head  of  inven- 
tion have  been  prepared  for  publication  separately,  and  so 
arranged  as  to  form  at  once  a  Chronological,  Alphabetical, 
Subject-matter,  and  Reference  Index  to  the  class  to  which 
they  relate.  As  these  publications  do  not  supersede  the 
necessity  for  consulting  the  Specifications,  the  prices  at 
which  the  printed  copies  of  the  latter  are  sold  have  been 
added. 

The  number  of  Specifications  from  the  earliest  period* , 
to  the  end  of  the  year  1866  amounts  to  59,222.  A  Iai*g6 
proportion  of  the  Specifications  enrolled  under  the  old 
law,  previous  to  1852,  embrace  several  distinct  inventions^ 
and  many  of  those  filed  under  the  new  law  of  1852  indicate 
various  applications  of  the  single  invention  to  which  the 
Patent  is  limited.  Considering,  therefore,  the  large  number 
of  inventions  and  applications  of  inventions  to  bo  sepa- 
rately dealt  with,  it  cannot  bo  doubted  that  several  pro- 
perly belonging  to  the  group  which  forms  the  subject  of 
this  volume  have  been  overlooked.  In  the  progress  of  the 
whole  work  such  omissions  will,  from  time  to  time,  become 
apparent,  and  be  supplied  in  future  editions. 
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iT  PREFACE. 

This  volume  contains  Abridgments  of  Specifications  to 
the  end  of  the  year  1866.  From  that  date  the  Abridgments 
will  be  found  in  chronological  order  in  the  "  Chronological 
"  and  Descriptive  Index  "  {see  List  of  Works  at  the  end 
of  this  book).  It  is  intended,  however,  to  publish  these 
Abridgments  in  classes  as  soon  as  the  Abridgments  of 
all  the  Specifications  from  the  earliest  period  to  the  end 
of  1866  have  appeared  in  a  classified  form.  Until  that 
takes  place,  the  reader  (by  the  aid  of  the  Subject-matter 
Index  for  each  year)  can  continue  his  examination  of  the 
Abridgments  relating  to  the  subject  of  his  search  in  the 
Chronological  and  Descriptive  Index. 

The  present  series  comprises  cooking  utensils  and  ap- 
pliances of  every  description;  kitchen  ranges,  grates  and 
stoves  intended  for  cooking ;  baker's  ovens  and  apparatus 
for  bread-making;  apparatus  and  new  materials  employed 
in  the  preparation  of  all  kinds  of  confectionery.  These  are 
the  principal  heads.  Stoves  not  specially  constructed  for 
cooking  or  baking  have  not  been  included.  Abridgments 
relating  to  them  will  be  found  in  the  series  entitled,  "  Pre- 
"  paration  and  Combustion  of  Fuel."  Preservative  pro- 
cesses applicable  to  food  have  already  been  treated  in  the 
series,  "  Preservation  of  Food,"  and  are  in  consequence  not 
again  dealt  with  here ;  but  processes  for  "  preserving  "  fruit 
in  the  sense  of  making  a  jam  or  confection  of  the  fruit  have 
been  admitted.  This  series  also  embraces  machines  for 
mincing  meat,  making  sausages,  paring  and  slicing  fruit, 
peeling  and  washing  potatoes^  triturating  vegetables,  and 
beating  eggs.  No  mills  or  apparatus  for  ,the  production  of 
flour  from  grain  have  been  included ;  but  processes  of  treat- 
ing the  flour  to  prepare  it  for  making  into  dough  have  been 
considered  as  belonging  to  the  subject. 
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Inventions  relating  to  the  manufacture  or  preparation  of 
yeast,  yeast  powders,  and  baking  powders  are  included  ;  biit 
methods  of  treating  or  operating  upon  yeast  only  for  the 
purpose  of  extracting  the  beer  which  it  contains,  in  order 
that  the  latter  may  be  available  for  ordinary  consumption, 
are  excluded,  and  will  be  found  in  the  series  of  Abridgments 
relating  to  "  Brewing." 

Inventions  connected  with  the  preparation  of  macaroni  and 
vermicelli  are  included.  Processes  specially  applicable  to 
the  manufacture  of  culinary  utensils  have  been  admitted  ; 
those  for  the  general  manufacture  of  metal  vessels  will  be 
found  in  a  future  series.  Meat  safes,  refrigerators,  cooling 
apparatus,  &c.,  have  not  been  admitted. 

The  Abridgments  marked  thus  (*  *)  in  the  following 
pages  were  prepared  for  another  series  or  class,  but  as 
they  also  relate  to  subjects  belonging  to  the  present  series, 
they  have  been  reprinted  in  this  volume. 

B.  WOODCROFT. 

June^  1873. 
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INTRODUCTION. 


To  give  any  account  of  tlie  progress  of  the  art  and  science  of 
cooking  would  be  here  somewhat  out  of  place,  so  the  following 
remarks  will  be  mainly  confined  to  the  utensils  and  implements 
employed  in  the  various  processes  of  cooking. 

The  earliest  implements  of  all  primitive  nations  seem  to  have 
been  much  the  same.  In  the  East,  processes  of  cooking  were 
always  affected  by  ceremonious  and  religious  observances.  Esau's 
mess  of  pottage  is  one  of  the  earliest  specified  dishes.  It  was 
probably  made  of  vegetables  boiled  up  with  oil  or  fat,  or  with  a 
sort  of  broth  made  from  bones  and  gristle.  A  similar  mess  is 
now  common  in  the  East.  Amongst  the  Hebrews  the  meat  seems 
to  have  been  most  commonly  boiled,  either  in  water  or  milk,  and 
the  meat  and  broth  to  have  been  served  separately ;  salt,  spices, 
and  other  flavouring  ingredients  were  employed.  Roasting  on  a 
spit  was  also  a  mode  of  cooking,  but  one  less  common  than  the 
other.  The  Paschal  lamb  was  roasted  whole,  but  probably  the 
Hebrews,  like  the  modem  Arabs,  generally  roasted  their  meat  in 
small  pieces,  on  spits  stuck  in  the  ground,  and  occasionally  turned 
as  the  process  went  on.  Birds  were  roasted  whole,  and  doubtless 
a  common  dish  was  formed  of  locusts  roasted  on  a  spit.  ITie 
Persians  now  bake  kids  and  lambs  in  an  oven ;  perhaps  the 
Hebrews  did  the  same.  Fish  were  generally  broiled  on  the 
embers,  or  cured.  The  hearth  was  formed  of  stones,  with  other 
stones  to  support  the  cooking-pots.  Of  the  utensils,  we  hear  of 
cauldrons,  frying-pans,  basins,  and  flesh-hooks  or  forks. 

Wilkinson  gives  details  of  the  cooking  processes  carried  on  by 
the  ancient  Egyptians.  After  the  conquest  of  the  country  by  the 
Persians,  habits  of  luxury  seem  to  have  been  introduced,  and  the 
Egyptians  had  the  character  of  being  profligate  and  luxurious, 
and  given  to  an  immoderate  love  of  the  table.  From  various 
representations  in  the  tombs,  a  tolerably  complete  picture  of  an 
Egyptian  kitchen  has  been  obtained  by  the  author  above  men- 
tioned. We  see  the  slaughter  of  the  animal,  whose  blood  was 
often  caught  in  a  vase  for  purposes  of  cookery.  The  meat  was 
c.  \i 
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boiled  or  roasted.  The  boiling  was  efiPected  in  a  large  cauldron, 
supported  on  a  tripod,  over  a  fire,  the  heat  of  which  was  kept 
up  by  bellows  worked  by  the  feet.  ITie  broth  was  me&ntiine 
skimmed  with  a  spoon,  or  stirred  up  with  a  large  fork.  These 
cauldrons  are  repre^nted  of  various  sizes,  and  were  probably  used 
for  stewing  or  boiling  Sometimes  they  were  supported  on  stones 
over  the  fire.  For  roasting,  a  spit  was  used,  sometimes  over  a 
fire  contained  in  a  grate  of  special  form.  Faggots  of  wood  and 
charcoal  seem  to  have  been  the  usual  fuel.  Round  balls,  appa- 
rently of  some  charcoal  or  other  composition,  were  also  employed. 
For  pounding  up  various  ingredients  a  mortar  was  employed. 
Siphons  seem  to  have  been  commonly  used  for  drawing  off  liquids 
out  of  the  various  receptacles  in  which  they  were  contained. 

Pastry  and  bread  were  made  in  the  kitchen  or  in  an  adjoining 
room.  Both  seem  to  have  been  of  very  various  kinds  and  ahapes. 
The  forms  of  animals  were  not  unfrequently  imitated  in  paste, 
but  the  commonest  shape  appears  to  have  been  a  long  roll.  The 
dough  was  kneaded  by  the  hands  and  feet.  Seeds  were  often 
sprinkled  over  the  roll,  as  is  now  done  in  modem  Egypt.  A  sort 
of  macaroni  was  made  of  thin  paste,  stirred  with  a  wooden  spatula, 
and  drawn  out  by  pointed  sticks.  This  was  baked  in  a  flat  pan 
over  the  fire. 

Turning  to  the  oldest  European  civilisation,  that  of  Greece,  we 
find  that  the  art  of  cooking  was  carried  to  a  considerable  height* 
The  Lacedaemonians  of  course  were  frugal  and  temperate  in  their 
habits,  and  it  is  said  that  the  Boeotians  were  gross  and  coarse 
in  their  feeding  as  in  all  else.  The  Athenians,  at  least  in  the 
palmiest  days  of  the  republic,  were  noted  for  their  simplicity  in 
matters  of  eating,  but  Corinth  was  luxurious  in  her  feasts.  How- 
ever, it  was  in  Sicily  that,the  cooking  art  was  chiefly  cultivated,  and 
Sicilian  cooks  were  ever  in  greatest  request.  Even  the  literature 
of  the  art  was  not  wanting.  Plato,  in  his  "  Gorgias  "  speaks  of 
a  Sicilian  book  on  cookery,  and  there  were  many  others  on  the 
subject,  chief  amongst  them  the  Ta<rTpo\oyla  of  Archestratus.  A 
lively  and  tolerably  complete  account  of  this  last-named  book 
is  given  in  the  elder  Disraeli's  **  Curiosities  of  Literature.'* 
Athenseus  also  gives  abundant  particulars  about  Greek  cookery. 
The  ordinary  meal  at  Athens  was  generally  cooked  by  the  female 
slaves,  under  the  direction  of  the  mistress  of  the  house,  but  for 
special  occasions  it  was  usual  to  have  professional  cooks  {f^dy^^poi)^ 
There  were  a  great  number  of  these,  and  the  best  of  them,  as 
above  noticed,  were  Sicilians.    They  stood  with  their  utensils  at 
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a  particular  spot  of  the  market-place,  while  in  another  part  were 
cooking  vessels  and  crockery  for  sale  or  hire.  We  have  not  been 
able  to  light  upon  anything  like  a  list  of  cooking  utensils  used  in 
Greece,  but  we  may  perhaps  be  justified  in  supposing  that  they 
did  not  greatly  difPer  from  those  in  use  in  Roman  houses,  which 
we  shall  presently  describe.  The  bread  was  sometimes  made  at 
home,  but  more  generally  brought  from  the  ^prtnrdoKiBfs  or  bread- 
sellers.  It  was  of  various  sorts.  The  two  most  common  were 
the  fidCa,  a  kind  of  frumenty  or  soft  cake  (the  lAvtrr^  /xoCa  was  of 
barley  and  wine)  and  the  ordinary  wheaten  or  barley  bread. 

Of  the  Roman  kitchen  and  its  appurtenances  we  find  an  ex- 
cellent account  in  one  of  the  excursus  to  Professor  Becker's 
"  Gall  us,"  a  book  which,  it  is  hardly  necessary  to  say,  anticipates 
any  researches  into  Roman  household  economy.  In  earlier  years 
the  culina  or  coquina  (kitchen)  was  simply  the  atrium  or  principal 
room  of  the  house.  As  luxury  increased,  a  separate  chamber 
^'as  provided,  and  it  was  placed  at  the  back  of  the  house,  at  all 
events  in  towns.  In  the  country,  kitchen  and  hall  still  continued 
to  be  the  same.  Some  of  the  city  kitchens  were  large,  and  in- 
stances are  mentioned  of  their  being  adorned  with  frescoes.  A 
usual  ornament  over  the  hearth  was  a  snake.  Paintings  of  the 
Lares,  the  gods  under  whose  protection  was  the  household  furni- 
ture, were  also  common.  The  hearth  or  fire-place  seems  to  have 
been  a  low,  flat  platform  of  brick  or  stone.  It  was  sometimes 
divided  by  partitions.  The  flues  were  short.  Tripods  or  braziers 
were  also  employed,  these  latter  being  portable.  In  the  richer 
houses  there  would  frequently  bo  a  pistrinum  or  bakehouse  close 
to  the  kitchen,  but  the  poorer  classes  bought  their  bread  from  a 
public  baker.  The  ovens  in  this  bakehouse  were  round,  seven  or 
eight  feet  deep  and  broad,  and  were  heated  by  a  fire  below.  The 
flues  were  pipes  of  clay  about  ten  inches  in  diameter. 

As  for  the  utensils,  when  we  remember  the  immense  variety  of 
a  Roman  banquet  under  the  empire,  we  can  hardly  doubt  that  as 
many  different  cooking  vessels  were  required  as  in  a  modem 
kitchen..  There  were  kettles  (ahena),  which  were  hung  over  the 
fire,  and  had  covers  {testa)  or  not  as  required;  seething  pots 
(eacobi,  cucunuB,  lasana)  of  earthenware  and  metal,  sometimes  of 
silver;  pans  (sartagines,  patina),  flat,  and  shallow;  vessels  of 
special  shape,  the  miliarium,  shaped  like  a  miUstone,  a  tall  narrow 
vessel  for  heating  water  rapidly,  and  the  anthepsa,  a  vessel  with  a 
receptacle  below  for  holding  charcoal.  Then  there  were  tripods 
for  supporting   vessels    over  the   fire;    gridixoii.^   ^ctc*\cu\<i^  \ 
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strainers  {cola),  some  of  these  of  osier ;  funnels  (infundibula),  some- 
times of  glass;  sieves  (cribra);  spoons  and  ladles  {trulltB  and 
truai) ;  knives  {cultri  coquinares),  mortars  (pillce) ;  coal-scoops 
(pruna  batilla) ;  steel  yards  (trutinoi).  Vessels,  of  course,  for 
holding  and  carrying  water  there  were  of  various  sorts,  with  and 
without  handles.  The  umarium  was  a  square  table  on  which  the 
water  vessels  stood. 

In  large  establishments  the  work  of  the  kitchen  was  divided 
amongst  a  whole  crowd  of  slaves : — Bakers  (pistores),  pastry- 
cooks (dtUciarii),  cooks  (coqui),  sausage-makers  (fartores),  confec- 
tioners (placentarit),  and  others.  The  marvellous  results  of  their 
labours  have  often  been  remarked  upon.  We  hear  of  such  dishes 
as  a  boar  half  roasted  and  half  boiled,  vegetables  cooked  and 
carved  so  as  to  resemble  various  sorts  of  flesh,  and  other  similar 
devices.  A  favourite  trick  was  to  prepare  all  sorts  of  surprises 
for  the  guests,  and  numerous  instances  of  such  ingenuity  are  on 
record.  The  curious  in  such  matters  may  be  referred  to  Petronius, 
or  to  the  description  of  the  banquet  in  Professor  Becker's  work 
above  cited. 

Passing  on  to  mediaeval  times,  we  find  that  Italy  seems  to  have 
been  the  birthplace  in  Europe  of  the  cooking  art,  thence  it  passed 
to  France,  and  from  that  country  it  came  to  us. 

A  very   curious  old    Italian    work,  by  Bartolomeo  Scappi, 
*'  Maestro  dell'  Arte  del  Cucinare,"  published  first  at  Rome  in 
1572,  and  afterwards  reprinted  at  Venice  in  1622,  gives  a  com- 
plete account  of  the  kitchens  of  the  times,  and  the  utensils  used 
in  them.    The  book  is  copiously  illustrated,  and  there  are  repre- 
sentations of  almost  every  sort  of  vessel.    There  are  cauldrons 
and  kettles  of  all  shapes  and  sizes ;  some  with  strainers  in  them. 
One  very  large  one  is  represented  as  swinging  at  the  end  of  a 
lever,  by  which  it  can  be  removed  from  the  fire.  There  are  knives, 
forks,  ladles,  and  spoons  ;  graters,  rasps,  and  stirrers ;  buckets, 
jars,  and  meat-safes,  screw  presses,  gridirons,  and  frying-pans  of 
various  sorts.    Several  roasting-jacks  are  represented,  one  worked 
by  smoke  or  hot  air,  and  one  by  a  spring.    In  the  latter  there  are 
three  horizontal  spits,  connected  by  gearing,  and  the  line  from  the 
barrel  of  the  spring  passes  round  a  fusee.     Such  are  some  of  the 
multifarious  implements  figured   and  described.      The  curious 
thing  about  them  is,  that  they  so  exactly  resemble  those  in  use  at 
the  present  day.    There  is  even  a  whisk,  to  be  rotated  by  holding 
it  between  the  hands,  while  they  are  rapidly  rubbed  backwards 
ind  forwards.    So  far  as  the  actual  cooking  vessels  are  concerned , 
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we  seem  to  have  made  but  little  improvement  since  Signor  Scappi 
wrote. 

In  France^  to  judge  from  the  receipts  in  the  old  cookery  books, 
the  appliances  must  have  been  as  numerous  as  those  above 
described,  and  as  complicated,  but  it  was  a  long  time  before  the 
English  kitchens  were  so  well  supplied.  Our  ancestors,  the  first 
English,  or  Saxons,  do  not  seem  to  have  excelled  in  cookery. 
Perhaps  they  preferred  quantity  to  quality,  for  they  were  great 
eaters.  Strutt,  in  his  "  Manners  and  Customs  of  the  English," 
engraves  a  representation  of  a  Saxon  feast,  in  which  the  meat  is 
served  on  spits,  as  cooked,  and  fish  and  other  matters  in  bowls. 
Hardicanute,  we  learn,  was  a  great  feaster,  and  "  caused  cunyng 
"  cooks  in  curiositie." 

The  Normans  probably  brought  over  French  cookery  with 
them,  which,  even  then,  was  greatly  esteemed.  William  had  a 
large  kitchen  establishment,  with  many  ser\'ants.  Of  the  culi- 
nary vessels  in  use  we  have  not  found  any  description.  Perhaps 
we  may  feel  pretty  sure  that  they  were  not  very  elaborate  or 
numerous.  Coming  down  to  times  a  little  later,  we  find  that,  in 
the  sixteenth  century,  the  great  Earl  of  Northumberland  ate  from 
a  wooden  trencher.  Probably  most  of  the  cooking  vessels  were 
earthenware,  though  in  the  earl's  household  book  it  is  men- 
tioned that  two  brass  cooking  pots  were  bought  for  2C)s,  4d, 
This  was  at  a  time  when  a  quarter  of  wheat  cost  6s,  8d.  and  a 
sheep  I7d,  Pewter  vessels  were  a  luxury  for  table  use,  and  were 
generally  hired.  Even  in  Elizabeth's  time,  plates  of  metal  and 
earthenware  were  uncommon,  though  Hollingshead  tells  us  that 
**  treene  "  (wooden)  platters  and  spoons  were  going  out,  and  tin 
and  silver  coming  in.  Forks  were,  of  course,  unknown  in  Eng- 
land till  long  after  this  time ;  Coryat,  who  travelled  through 
Europe  in  James  II. 's  time,  remarked  that  the  Italians  had  a 
curious  custom  of  using  forks  in  cutting  their  meat,  and  was 
much  laughed  at  for  attempting  to  introduce  forks  into  England. 
Here^  or  in  France,  they  were  not  used  for  a  long  period  after* 
wards.    Even  Montaigne  used  to  eat  with  his  fingers. 

Spoons  are  said  to  have  been  introduced  in  the  reign  of  Eliza- 
beth. Fynes  Morrison,  in  his  "  Travels,"  cautions  Englishmen 
against  using  the  "  spoone  and  forke  "  of  Italy. 

For  a  long  time  our  neighbours  the  Scots  were  considerably 
behind  us  in  their  domestic  appliances.  Joshua  Barnes,  in  his 
**  History  of  Edward  III,"  (quoted  in  Southey's  "  Conunon-place 
**  Book,"  vol.  iv.,  p.  29),  says :— 
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''  Nor  yet  had  they  (the  Scots)  any  pans  or  cauldrons  to  dresg 
''  their  meat  in,  for  what  ])eaBts  they  found  (as  they  always  did 
"  good  store  in  those  northern  parts)  they  would  seeth  them  in 
''  their  own  skins,  stretched  out  bellying  on  stakes  in  the  manner 
**  of  cauldrons ;  and  having  thus  sod  their  meat,  they  would  take 
out  a  little  plate  of  metal,  which  they  used  to  truss  somewhere 
in  or  under  their  saddles,  and  laying  it  on  the  fire,  take  forth 
some  oatmeal  (which  they  carried  in  little  bags  behind  them 
for  that  purpose),  and  having  kneaded  and  tempered  it  with 
"  water,  spread  that  thereon ;  this  being  baked." 

In  England  the  spit  was  for  a  long  time  turned  by  hand, 
though,  as  we  have  seen  above,  jacks  were  used  on  the  continent. 
In  "Gammer  Gurton's  Needle,"  a  very  old  English  comedy, 
written  about  A.D.  1550,  a  beggar  says  : — 

'^  And  many  a  broche-spit  have  I  turned  and  basted." 
Also  in  a  **  Book  of  Account,"  A.D.  1569,  there  is  an  entry, — 

"  For  tumynge  the  spytte,  iiiie£." 
It  is  well  known  that  dogs  were  trained  to  this  duty. 
As  we  get  down  to  more  modern  times,  we  find  a  multiplicity 
of  apparatus,  description  of  many  of  which  will  be  found  in  the 
succeeding  pages.  There  is  however  an  apparatus  that  deserves 
mention,  especially  as  its  inventor  refused  to  patent  it,  thinking 
that  more  general  good  would  be  effected  by  its  getting  into 
common  use  than  would  accrue  if  the  invention  were  protected 
by  a  patent.  This  is  the  apparatus  still  known  as  Papin's 
digester.  The  principle  upon  which  it  is  based  is  exceedingly 
simple.  As  is  of  course  well  known,  the  temperature  of  boiling 
water  is  not  constant,  but  depends  upon  the  atmospheric  pres- 
sure. Thus,  at  the  summit  of  a  high  mountain,  where  the 
pressure  is  low,  ebullition  takes  place  at  a  much  lower  tem- 
perature than  it  does  at  the  sea-level.  As  a  matter  of  experiment, 
it  is  found  to  be  quite  impossible  to  perform  certain  culinary 
operations  in  very  elevated  regions,  because  the  heat  of  boiling 
water  is  not  sufficiently  great.  These  remarks  only  apply  to  the 
boiling  of  water  in  open  vessels,  but  by  using  a  tightly-fitting 
lid  we  have  the  power  of  causing  water  to  boil  at  any  temperature 
we  choose,  the  confined  steam  creating  an  artificial  pressure  within 
the  closed  vessel.  The  digester,  then,  is  nothing  more  than  a 
steam-tight  saucepan  or  boiler,  furnished  with  a  safety-valve  to 
prevent  explosions,  and  some  means  of  varying  the  pressure 
(and  with  it  the  temperature)  at  which  it  is  considered  desirable 
\  work. 
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A  description  of  this  apparatus  was  first  given  to  the  world  by 
the  illustrious  inventor,  in  .1681,. in.  a  work  entitled,  "A  new 
"  Digester  or  Engine  for  softening  Bones,  containing  the  De- 
''  scription  of  its  Make  and  Use  in  these  Particulars;  viz.. 
Cookery,  Voyages  at  Sea,  Confectionary,  Making  of  Drinks, 
Chymistry,  and  Dying.  By  Denys  Papin,  M.D.,  Fellow  of  the 
Royal  Society.  London :  Printed  by  J.  M.  for  Henry  Bon- 
wicke,  at  the  Red  Lyon  in  St.  Paul's  Churchyard,  1681.'*  The 
work  appears  to  have  created  some  sensation,  as  a  French  trans- 
lation was  published  in  Paris  in  the  following  year,  and  in  1687 
the  author  issued  ''A  Continuation  of  the  New  Digester  of 
''  Bones,  &c."  Papin,  like  most  in^^entors,  appears  to  have 
had  a  very  exalted  opinion  of  his  contrivance,  by  the  help  of 
which,  he  says, ''  the  oldest  and  hardest  cow-beef  may  be  made  as 
''  tender  and  as  savoury  as  young  and  choice  meat."  His  pubhc 
spirit  would  not  allow  him  to  seek  the  protection  of  letters  patent, 
for  he  says,  '^  1  have  not  therefore  thought'it  right,  in  a  thing  of 
so  general  use,  that  a  man  by  virtue  of  a  patent,  should  hinder 
other  people  from  working,  that  may  perhaps  have  more  skill 
in  doing  things  good  and  cheap  ;  and  I  have  instructed 
Mr.  Mayor,  a  founder,  in  Old  Bedlam,  how  to  make  these 
engines  of  cast  brass,  so  that  any  body  may  see  them  and  buy 
'^  them  of  him.'*  That  the  apparatus  was  used  was  quite  cer- 
tain, for  we  find  that  Evelyn  in  his  "  Diary,"  under  date  April  12, 
1682,  describes  a  supper  at  the  Royal  Society,  all  the  viands  being 
cooked  in  Papin's  digestor.     He  says  : — 

I  went  this  afternoon  with  several  of  the  Royall  Society  to 
a  supper  which  was  all  dress'd,  both  fish  and  flesh,  in  Mon- 
sieur Papin's  digesters,  by  which  the  hardest  bones  of  beefe 
*'  itself  and  mutton  were  made  as  soft  as  cheese,  without  water 
**  or  other  liquor,  and  with  lesse  than  8  ounces  of  coales,  pro- 
**  ducing  an  incredible  quantity  of  gravy ;  and  for  close  of  all  a 
"  jelly  made  of  the  bones  of  beefe  the  best  for  clearness  and  good 
*'  relish  and  the  most  delicious  that  I  had  ever  scene  or  tasted. 
*'  We  eat  pike  and  other  fish  bones,  and  all  without  impediment ; 
but  nothing  exceeded  the  pigeons,  which  tasted  just  as  if  baked 
in  a  pie,  all  these  being  stew'd  in  their  own  juice  without  any 
addition  of  water  save  what  swam  about  the  digester,  as  in 
halneo ;  the  natural  juice  of  all  these  provisions,  acting  on  the 
grosser  substances,  reduced  the  hardest  bones  to  tenderness ; 
*'  but.  it  is  best  descanted,  with  more  particulars  for  extracting 
**  tinctures,  preserving  and  stewing  fruite,  and  wvm^  i>a^  Ssi 
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-  Dr.  Papin'.  booke,  pubU-bed  and  dejcted  to  ov,  society,  o! 
"  which  he  is  a  member.  ....  This  phdosophical  supper 
"  caused  much  mirth  amongst  us,  and  exceedingly  pleased  all 
"  the  company.  I  sent  a  glass  of  the  jelly  to  my  wife,  to  the  re- 
"  proaoh  of  all  that  the  ladies  erer  made  of  the  best  hartsboni." 
Papin  appears  to  have  made  innumerable  trials  with  his  appi^ 
ratus,  and  his  two  books,  which  together  make  up  a  quarto 
volume  of  about  180  pages,  consist  mainly  of  a  record  of  his 
various  experiments.  So  anxious  was  he  to  give  the  public  all 
possible  information  as  to  his  engines,  that  he  arranged  for  a 
series  of  public  demonstrations,  which  he  announces  in  these 
^ords : — "  I  undertake  to  let  people  see  them  try'd  once  a  week 
''  in  Black  Fryars,  in  Water-lane,  at  Mr.  Boissonet's,  over  against 
"  the  Blew  Boot,  every  Monday,  at  three  of  the  clock  in  the 
*'  afternoone."  He  has  certainly  succeeded  in  handing  down  his 
name  to  posterity  in  connection  with  the  digester,  and  he  is,  we 
think,  much  better  kn6wn  as  the  inventor  of  the  apparatus  than 
as  a  profound  natural  philosopher  who  was  in  intimate  scientific 
relations  with  most  of  the  eminent  savants  of  his  day.  As  a  proof 
of  the  estimation  in  which  he  himself  held  his  invention,  we  may 
remark  that  in  his  portrait  in  the  Aula  at  Marburg  (where  he  was 
professor,  for  some  years)  he  is  represented  with  a  copy  of  his 
*'  New  Digester  *'  in  his  hand,  the  plate  of  the  apparatus  being 
conspicuously  displayed.*     In  connection  with  this  digester  it 

•  With  regard  to  the  economy  of  the  digester  as  compared  with  the  ordinary 
modes  of  cooking,  we  are  not  aware  that  any  trustworthy  experiments  have  ever 
been  made.  The  only  comparative  trials  which  we  remember  to  have  met  with 
are  those  published  by  Professor  Jimichcn,  in  the  September  number  of  Dingle's 
Polytechnisches  Journal  ( Vol.  205,  p.  412) .  His  results  are  given  in  the  following 
table : — 


Ordinary 

Papin's 

Per-centage  of 

Saucepan. 

Digester. 

Saving. 

Time, 

Gas,  in 

Time, 

Gas,  in 

m 

cubic 

in 

cubic 

Time. 

Gas. 

minutes. 

feet: 

minutes. 

feet. 

Beef 

159 

2-49 

• 
43 

0'55 

72*95 

77-91 

Pork 

117 

2-89 

38 

1*08 

67-52 

ei-70 

Potatoes  - 

53 

1-43 

20 

0-5 

62-26 

66*03 

Split  peas 
^Eu*icot  beans    - 

92 

1-7 

34 

0-68 

63-04 

62*94 

113 

1-7 

43 

0-77 

57-52 

54*70 

Damsons 

27 

0*69 

9 

0-22 

62-50 

62-71 

Fears  (whole)     - 

167 

8-16 

52 

1'22 

68-86 

61*27 

„    (in  slices)  - 

162 

2-5 

46 

0*78 

71-60 

68*80 

Apples  (in  slices) 
chestnuts 

1S4 

2-62 

43 

0-68 

67-91 

re'tt 

147 

3-12 

67 

0-97 

61-22 

68*91 

The  experiments  appear  to  have  been  performed  with  care,  and  Professor 
Junichen  gives  full  details  of  the  circumstances  under  which  they  were  carried 
out.   The  apparatus  employed  seems  scarcely  to  have  been  as  sdentUkAllj  con- 
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should  be  mentioned  that  the  safety  ^'alve  figured  in  the  picture 
is  the  first  known  to  have  been  used  on  any  boiler. 

Of  the  more  recent  improvements  in  cooking  apparatus,  most 
are  connected  with  the  stoves  and  ranges  rather  than  with  the 
utensils.  In  the  1851  exhibition  there  were  31  exhibitors  of  cooking 
apparatus,  and  in  that  for  the  present  year  *  though  one  section 
is  specially  directed  to  "  cooking  and  its  science/'  there  are  no 
more  than  49.  This  is  a  proportionately  small  increase,  and 
would  seem  to  show  a  correspondingly  small  amount  of  variety 
or  improvement.  On  the  other  hand,  considerable  alterations 
for  the  better  have  been  made  in  our  cooking  stoves.  Gas,  which 
is  now  eictensively  used,  seems  to  ofiPer  sufficient  advantage,  as 
r^^ards  cleanliness  and  readiness  of  application,  to  induce  a  con- 
siderable use  of  it  in  the  place  of  coal ;  and  even  where  coal  is 
used,  the  application  of  scientific  principles  to  the  fire-places  in 
which  it  is  burnt  has  effected  considerable  saving.  The  abnormally 
high  price  of  coal  dm*ing  the  wdnter  1872-3  attracted  special 
atten^on  to  this  point,  and  the  Society  of  Arts  have  been  thereby 
led  to  offer  prizes  for  grates  constructed  so  as  to  provide  the 
greatest  amount  of  heat  with  the  smallest  consumption  of  fiiel.t 
As  at  present  constructed  our  open  fire-places  discharge  most  of 
the  heat  evolved  up  the  chimney,  and  even  in  the  most  effective 
close  ranges  there  is  enormous  waste  of  heat.  It  is,  of  course, 
quite  useless  to  expect  that  scientific  appliances,  such  as  are 

structed  as  it  should  have  been.  Gns  was  used  as  the  heating  medium,  ftrom 
the  great  fiujility  "which  it  afforded  for  com))nring  the  quantity  of  heat  consmned 
in  the  ▼arioos  experiments.  The  same  vessel  appears  to  have  been  employed 
throughout,  but  when  used  j;s  a  saucei)au  it  was  8imi>ly  closed  bj*  an  orjiinaiy 
loosely-fltting  lid.  It  was  of  copper,  but  only  held  seven  decilitres,  or  about  a 
pint  and  a  quarter. 

The  pressiu*  at  which  the  digester  experiments  were  made  was  five  atmo- 
spheres—the temperature  coiresponding  to  such  a  pressure  being  152  C,  or 
306  F. 

*  1873. 

t  The  following  were  the  prizes  offered  by  the  Society  of  Arts  :— 

1.  For  a  new  and  improved  system  of  grate,  suitable  to  existing  chimneys  as 
generally  constructed,  which  shall,  with  the  least  amount  of  coal,  answer  bests 
for  warming  and  ventilating  a  room.— Gold  3fedal  and  Fifty  Pounds. 

2.  For  a  new  and  improved  system  of  grate,  suitable  to  existing  chimneys  as 
generally  constructed,  which  shall,  ^vith  the  least  amoinit  of  coal,  best  answer 
for  cooking  food,  combined  with  warming  and  ventilating  the  room.— Gold  Medal 
and  Fifty  Pounds. 

8.  For  the  best  new  and  improved  system  of  apparatus  which  shall,  by  means 
of  gas,  most  efficiently  and  economically  warm  and  ventilate  a  room.— Gold 
Mcdcd  and  Fifty  Pounds. 

4.  For  the  best  new  and  improved  system  of  apparatus  which  shall,  bv  means 
cf  gas,  be  best  adapted  for  cooking,  combined  with  warming  and  ventilating  tlie 
room. — Gold  Medal  and  Fifty  Pounds. 

J5.  For  any  new  and  improved  system  or  arrangement  not  included  in  the  foro- 
going,  which  shall  efficiently  and  economically  meet  domestic  requireme&ta^ 
Gold  3Iedal  and  Fifty  Pounds, 

c.  r 
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successfully  employed  in  engine  furnaces  for  economising  heat^ 
can  ever  be  used  in  household  fire-places  which  are  in  the  hands 
of  ignorant  servants,  but  it  is  probable  that  we  shall  soon  see 
considerable  improvements  upon  our  present  fire-grates. 

Some  mention  of  bread  has  already  been  made.  Most  of  the 
following  details  have  been  extracted  from  a  recent  series  of 
articles  on  the  subject  contributed  to  the  Food  Journal  by  Mr.  S. 
Phillips  Day.  It  is  there  stated  that  the  honour  of  having  first 
made  wheaten  bread  was  claimed  by  the  Athenians.  According 
to  their  mythological  story  it  was  they  who  taught  the  use  of  it 
to  mankind.  In  the  historical  age  gourmands  considered  the 
common  wheaten  bread  made  in  Athens  superior  to  any  in  all 
Greece.  This,  indeed,  formed  the  staple  article  of  food  for  the 
large  population  of  Attica,  which  in  prosperous  times  numbered 
520,000,  inclusive  of  the  slaves,  who  formed  four-fifths  of  the 
community.  About  600,000  quarters  of  wheat  were  consumed 
annually.  A  goodly  portion  of  this  was  imported  from  foreign 
countries,  especially  from  the  Tauric  Chersonese,  or  as  it  is  now 
called,  the  Crimea. 

According  to  the  same  authority,  the  inhabitants  of  Lapland 
are  necessitated  to  improvise  a  sort  of  bread  out  of  dried  fish, 
mixed  with  the  powdered  bark  of  the  pine  tree.  The  Norwegians 
concoct  their  bread  by  the  admixture  of  barley  and  oatmeal, 
which  they  bake  between  two  hollow  stoves.  Owing  to  the 
failure  of  the  crops  in  the  Northern  districts  of  Finland  during 
1867,  when  one  night's  frost  plunged  the  whole  country  into 
misery,  famine,  and  despair,  introducing  "  famine  typhus,*'  and 
making  fearful  ravages  amongst  the  starving  thousands,  rich  and 
poor,  the  bread  given  to  sustain  life  was  composed  of  pease- 
straw  combined  with  Iceland  moss  and  a  very  small  portion  of 
flour.  Even  the  root  of  the  Batonus  Umbellatus,  without  any 
admixture  of  flour,  had  to  be  resorted  to,  and  with  advantage, 
although  this  water-plant  is  scarce.  As  a  last  resource  a  bread 
was  actually  baked  and  distributed  to  the  famishing  people  the 
constituent  parts  of  which  consisted  of  two  parts  clay  and  one 
part  flour. 

The  natives  of  Whidah  (coast  of  Guinea)  make  their  bread 
from  Indian  corn,  which  they  grind  between  two  stones.  The 
former,  on  which  a  small  quantity  of  corn  is  placed  after  it  has 
been  for  some  time  soaked  in  water,  is  smooth  and  broad  ;  the 
^ittter  is  then  employed  until  the  corn  is  reduced  to  meal  by  the 
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two-fold  process  of  bruising  and  friction.  The  dough  thus 
formed  is  made  into  circular  lumps^  which  are  either  boiled  in  an 
earthen  vessel,  or  else  baked  over  the  fire  on  iron  or  stone.  The 
bread  thus  rudely  manufactured  is  termed  UTanibt,  which  combined 
with  a  little  palm  oil,  forms  the  chief  diet  of  the  people. 

In  ancient  times  various  materials  were  converted  into  bread, 
such  as  potatoes  and  different  kinds  of  earth,  while  during  the 
seige  of  Paris  by  Henry  IV.,  the  bones  of  charnel  houses  were 
brought  into  requisition  for  this  purpose.  So  scarce  had  bread 
become  at  one  time  in  France,  that  people  of  the  highest  quality 
were  wont  to  carry  pieces  of  it  with  them  when  they  were  invited 
out  to  dinner.  Even  in  England,  on  the  authority  of  a  trust- 
worthy writer,  bread  had  to  be  manufactured  of  **  such  grain  as 

the  soil  yieldeth  ;  nevertheless,  the  gentility  commoiUy  provide 

themselves  sufficiently  of  wheat  for  their  own  tables,  while  their 
"  household  and  poor  neighbours,  in  some  shires  are  enforced 
"  to  content  themselves  with  rye  or  barley ;  yea,  and  in  time  of 

dearth,  many  with  bread  made  either  of  beans,  peas,  or  oats, 

or  of  altogether,  or  some  acorns  among."  A  peculiar  bread 
called  militaris  was  at  one  time  prepared  by  soldiers  and  officers 
while  in  camp,  with  their  own  hands.  For  this  purpose  hand- 
mills  were  occasionally  employed.  The  general  practice, however, 
was  to  pound  the  corn  in  a  mortar,  when  the  meal  would  be 
mixed  with  water  made  into  a  cake,  and  afterwards  baked  on 
live  embers. 

Attempts  have  been  made  to  render  wood  fibre  alimentary,  and 
with  a  certain  degree  of  success ;  but  the  process  is  so  trouble- 
some and  expensive  that  it  can  never  supply  a  common  article  of 
food.  The  experiment  was  first  tried  by  Professor  Autenrieth,  of 
Tubingen.  The  chief  difficulties  he  sought  to  overcome  were  the 
treatment  of  the  fatty  matters  contained  in  the  woody  fibre,  and 
the  compact  aggregation  of  the  material  itself.  Hence  he  rejected 
such  woods  as  the  fir  and  the  oak ;  the  former  owing  to  the  resin 
it  contains,  the  latter  in  consequence  of  its  astringency.  The 
birch  and  the  beech  he  considered  best  adapted  for  his  bread  ex- 
periments, as  possessing  little  taste  or  smell.* 

On  the  17th  of  June  1824,  bread  was  first  ordered  to  be  sold  by 
weight  in  London,  and  an  Act  passed  in  the  reign  of  William  IV.,. 


♦  A  full  account  of  Professor  Autenrieth's  various  experiments  may  Iw  finwd 
in  the  Edinburgh  Magazine,  vol.  i.  (1817). 
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came  into  operation  on  Ist  October  1836^  extending  tbe 
same  practice  to  the  provinces.  By  an  enactment  of  Victoria 
(July  4, 1838),  all  former  laws  relating  to  the  sale  of  bread  in 
Ireland  were  repealed,  and  a  new  assize  established  in  that  country. 
In  the  year  1754  the  cost  of  bread  was  4d,  per  quarten  loaf.  In 
1757  it  rose  to  lO^d.  During  1800  (when  new  bread  was  forbidden 
under  a  penalty  of  5s.  the  loaf  if  sold  under  twenty-four  bours' 
old),  it  had  increased  to  Is.  5d.  In  January  1801,  it  was  Is.  lid, ; 
in  July  1810,  it  had  advanced  to  the  high  figure  of  '2s.  5d. ;  in 
1823  it  declined  to  lOd. ;  and  in  1833  to  Hd.,  or  about  tbe 
price  at  which  the  quarten  loaf  ranges  at  present. 
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r.1  A.D.  1634,  November  19.— N"  75. 

PRUSEN,  HiLDKflRAND,  and  STRACHY,  Howard.— Patent 

to  the  above,  granting  the  sole  use  for  fourteen  years  in  trust  for 
John  3,ail  Jacob   Drehble,  and  Abraham  Rusfeler,  and  .\niie  his 
wife,  of  an  invention  (by  the  father  of  the  said  John  and  Jacob 
i-Oiebble  and  Anne  Rusfaler,  then  deceased), 

"  C'tajne  stoves  and  furnaees  of  yron,  of  brickwocke,  and  of 

t/f  earth,  very  comodiouse   and  fitt  for  heating  of  watef   or  any 

Vtf'«ther  liquor,  making  of  salt  out  of  salt  water  alone,  or  of  salt 

f-  upon  salt,  for  the  heatint(  of  any  roomea  in   dwelling  howses. 

I*  or  any  househould  sffayrea,  or  bott  howses  for  the  drying  of 

'  saSron,  hoppes,  A'uitcs,  sweetmeates,  gunnea,  gunpowder,  salt- 

IS"' peter,  or  the  like,  and  of  mault,  or  any  other  kynde  of  grayne 

}  be  doniie  with  seacole,  charcoale.  peate,  turfe.  or  any  other 

'  kjnde  of  fewell,  and  that  the  said  stoves  and  furnaces  doe 

''  convey  both  the  heate  and  amoke  thereof  soe  secretly  and  sii 

'  safely  that  noe  daunger  or  annoyance  can  happen  to  be,  either 

"n  regard  the  heate  may  thereby  Ite  increased,  moderated,  or 

W'-f  abated  to  any  (porcion,  or  degree  that  shalbee  held  most  fitt 

*  or  requisite  for  any  the  uses  aforeaaide,  with  much  lesse  chai^, 

[  **  ahorter    tynie,  lesse    attendaunce,  and  without   any  touch  of 

'*  8inoake,and  of  fayrer  hue,  and  much  sweeter,  both  for  smell 

f  and  taste,  then  heeretofore  hath  bin  donno  by  any  other." 

p(o  SpetLBotition  enrollocl.   Letlera  Patent  printed,  priro  W.] 

A.D.  1635,  July  23.— N'  85. 

HALHE,  Sir  Nicholas,  — "  Certaine  neeessarie  kilnes,  prin- 

"  dpally  for  the  sweet  and  speedy  drying  of  mault  and  hoppes 

"  by  the  use  of  sea  coale,  turfe,  brooiue,  furrea,  brakes,  hearth,  or 

Bf  taj  other  fewel!,  and  that  without  touch  of  smoake,  and  very 

HF  rieftill  likewyse  for  bakeing,  boyling,  roaating.  starching  and 
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"  of  callavances,  fine  whent  flour,  wit  and  w»ter."  Thirtf 
pounds  of  cftUarances  we  to  be  boiled  in  thirty  Kalloni  of  w&ter: 
Tbey  are  to  be  sprinkled  with  flour,  covered  with  baj  leavi 
left  for  six  days  spread  out  on  a  table.  Forty  pounds  of  commoD 
salt  are  to  be  boiled  in  ivater,  and  the  calltvaoces  put  to  stand 
for  five  months  in  the  water.  At  the  end  of  that  time  the  lii^uid 
is  to  be  strained  off. 

[Printed,  4J.   No  Dranriiigi,] 

A.D.  1769,  February  16.--N"917. 
SCOTT,  George. — "A  boiler,  pot  or  utenail,  to  be  made  of 
"  any  kind  of  metal,  for  the  more  oonvenlent  dressing  of  afaipa* 
"  provisions  with  sea  water  or  any  kind  of  water  ;  for  makin^ 
"  sea  water  fresh ;  for  purifying  and  making  sweet  any  kind  of' 
"  water;  and  for  the  more  exiieditioua  method  of  boiling  anf 
"  kind  of  fish,  flesh,  or  provisions  of  any  sort,  and  extracting' 
"  broths  or  soups." 

"  A  copper  or  boiler  ia  to  be  prepared  agreeable  to  the  dimen- 
"  siona  required,  and  made  ijuite  close,  either  by  screwing  thi 
"  lid  on,  or  by  fixing  it  on  l>y  any  other  method  that  will  keep  it 
"  close.  Another  vessel  is  prepared,  which  may  be  fixed  upoDp 
"  the  boiler,  or  placed  by  the  side  of  it,  or  anywher 
"  great  distance  from  it.  This  latter  is  also  to  be  made  quitet 
"  close  by  screiving  the  lid  on,  or  by  any  other  adequate  n 
'*  The  copper  or  boiler  is  to  be  filled  with  sea  water  or  any  otb 
"  water,  which  is  to  be  made  to  boil.  The  provisions  to  1 
"  dressed  are  to  be  put  in  the  other  vessel,  that  is,  to  be  pl&ce^ 
"  on  the  top  of  it,  or  by  the  side,  or  near  the  boiler. 
"  munication  by  a  pipe  is  to  be  made  between  the  copper  a 
"  boiler  and  the  other  vessel  into  which  the  provisions  arc  pu( 
"  which  is  to  convey  the  steam  arising  from  the  copper  or  boiltt 
"  into  the  other  vessel,  by  which  steam  the  provisions  ai 
"  A  atop  cock  is  to  be  added  to  the  pipe,  either  to  let  the  al 
"  in  or  to  keep  it  out  of  the  vessel  which  contains  t 
"  as  occasion  may  require.  Another  pipe  and  atop  cock  it 
"  to  be  fixed  to  the  copper  or  boiler  that  contains  the  wateii 
"  which  is  to  be  opened  when  provisions  are  not  dressing;,  to  la 
"  the  steam  escape  out  of  the  copper  or  boiler." 

"  It  is  immaterial  what  shape,  make,  or  dimensions  Ou 
"  coppers,  boilers,  or  other  vessels  are  of,  provided  the  ateam  ij 
"  conveyed  from  one  to  the  other,  as  the  whole  process  whethi 
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f  for   dresBing   proviaions,  8:c.,  or  making  salt  water  fresh,  or 
It  purifying  &  making  aweet  any  vrater,  is  performed  by  steam," 
[Printed,  W.    Kg  Drawings.] 


I 

■C  ,  A.D.  1769,  Decembei  9.— N-  944. 

^SORNBUCKLE,  Richard.— "Iron  oven." 

The  drawing  shows  a  frtune  mounted  on  a  tripod  stand.  Under- 
neath and  in  front  ia  the  grate  with  the  oven  behind  it.  Round 
the  oven  are  passages  "  to  carry  the  heat."  There  are  "  two  inner 
*'  plates  up  to  the  bottom  of  the  bakeing  part,"  "  a  partition  from 
"  the  grate  to  the  first  inner  plate  to  divide  the  heat,"  "  three 
"  small  flues  to  the  middle  one  to  let  the  steam  out,"  and  "two 
"  outer  ones  to  vent  the  draft  of  heat."  A  "  compoMtion  of 
,"  earth"  ia  placed  between  the  plates  at  the  back, 

^^_^,  A  Etove  of  similar  shape  is  figured,  but  it  is  not  said  that  it  is 

^Hjwulable  for  cooking. 

^K,      [Printed,  6(t.    SrawinK.    S«e  BoUsChiipclBeparts,  Dth  BepDrt,p.l3T.l 

^r  A.D.  1/70,  July  19.— N"  964. 

^MTRUTT,  Joseph,  and  STRUIT,  Jbojdiah.  — "Engine  kt 
^^P*  roasting,  boiling,  or  baking  of  meat." 

^V:  The  stove  is  portable,  and  may  be  used  on  board  ship.  It 
^m  .fltonds  on  three  legs  and  has  an  ash-pan  below  the  grate.  There 
^m  jure  cheeks  moveable  by  a  rnck,  and  a  blower  above  the  grate. 
^B  Above  the  blower  is  an  aperture  for  the  jack.  The  funnel  is  formed 
^K  Urge  to  receive  the  "  tiy  "  of  the  jack,  and  after\vardH  contracts. 
^M  The  fly  is  formed  of  \'anes  fixed  in  a  wheel,  and  ii  mounted  on  a 
^VfSOnical  axle  terminating  in  a  tube.  This  tube  fits  over  the  s[)indle 
^B  jbS  the  jack,  and  engages  on  a  pin  upon  it,  but  may  be  disengaged, 
^m  'The  spindle  works  in  a  cap  of  leather  above  and  in  a  socket 
^V  below.  It  gives  motion  by  means  of  gearing  to  another  spindle 
^K  which  drives  the  spit  by  a  pulley  and  endless  band.  The  hori- 
^B^^ntal  spindle  maybe  moved  slightly  from  side  to  side,  but  a 
^V>ipriDg  prevents  it  from  being  moved  sufficiently  to  liiaengage  the 
^B  teeth  of  the  cog-wheels.  There  is  a  tin  reflector  of  "  eliptick  form." 
^H- A  tin  pan  receives  the  drippings;  it  has  a  handle  for  removal,  and 
^^K  has  projections  for  sliding  on  to  the  bottom  of  the  reflector.  The 
^H|i>eflector  has  a  lid  at  top.  It  is  set  on  a  wooden  frame,  and  at- 
^H  tached  to  slides  in  the  grate.  Behind  the  reflector  is  a  plate- 
^^K*lrarmer,  and  in  its  sides  a  rack  for  the  Kpit.  Baking  may  also  he 
^^f  performed  in  the  reflector. 

^^K        [Printod,W.    HoVrawings.    8iMKollBCliapu\BepiirtB.a^\'Tl*i'0art.^AW? 
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When  the  cateli  is  let  ro  the  block  Wis  upon  an  »n»il 
below.  The  vetsel  may  be  made  of  one  piece  in  a  pair  of  dies,  or 
two  pieces  which  tie  aftCTwards  nldered  tofcMher.  TheK  m 
several  blocks  of  rarioua  wciKhU.  The  handlci  and  feet  an 
made  separateiy  and  rivetted  or  soldered  on.  They  are  after- 
wards planished  by  hammers  of  the  usual  aort,  and  finished  in  the 
ttBUal  way. 

[Prinled,  41.    NoDrawintre.} 

A.D.  irS'l,  April,".— N-  1251. 
ELWELL  John.—"  Making  the  several  utensiU  and  articles  ot 
"  various  denominations  and  sizes  used  for  the  purposes  of 
"  cookery  or  confectionery,  or  for  boyling,  baking,  frying,  stew> 
"  ing,  preserving,  or  for  any  other  uses  or  purposes  whatsoever 
"  of  pure  grain  tin,  with  or  without  anotber  metal." 

The  inventor  makes  the  various  vessels  "  of  the  most  perfect, 
"  refined  and  pure  tin  mettal "  with  or  without  anotber  harder 
metal  such  as  "tooth  and  egK  mettal  or  white  copper,  or  any 
"  other  hard  mettal."  The  vessels  are  cast,  hammered  out,  or 
made  in  any  other  suitable  way. 
i:PrlDted,  4d.    SoDnwiDEB.] 

A.D.  1780,  June  29.— N"  1261. 
REDMAN,  William.— "The  Salisbury  portable  kitchen  for 
"  roasting,  boiling,  or  baking  any  kind  of  provision," 

"  The  body  or  furnace  is  made  oval  or  round,  of  wrought  (V 
"  cut  iron,  tin,  or  copper,  Within  it  is  placed  a  grat«  for  t^ 
"  fire,  and  in  tlic  upper  part  a  pot  for  boiliog  with  water  and 
"  steam,  or  a  plate  for  balling.  Underneath  the  fire  is  a  racili^ 
"  open  in  the  front,  serving  as  a  receptacle  for  the  ashes  as  well 
"  as  admitting  a  current  of  air  to  pass  through  the  fire,  thenbj 
"  carrying  off  any  smoke  or  dust  through  a  tube  or  funnel!  affixed. 
"  A  front  is  fixed  to  the  furnace  before  the  fire,  wliich  joins  oIoH 
"  to  a  reflector,  purposely  to  confine  the  heat  so  as  to  roaat  Mid 
"  boil,  or  do  either  separately,  with  a  very  small  quantity  of  fire. 
"  The  reflector  is  made  of  tin,  brass,  or  capper.  A  spit  goes 
"  through  it,  and  at  the  bottom  a  drijipiug  pan  is  so  fixed  aa  to 
"  draw  off  the  gravy,  tbat  the  meat  may  be  easily  basted  at  a 
"  doof  which  is  made  on  the  top  or  any  convenient  part,  A  grid* 
"  iron  may  be  fixed  oocasionally  in  the  place  of  the  spit  for  broil- 
'  injii^  with  an  additional  reflector  placed  obliquely  undernetitli 
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"  it,  or  occuiooalljr  an  iron  pkte  ma;  be  pUceil  in  the  rellector 
"  for  the  purpose  of  baking.  They  may  also  be  made  with  two 
"  reflectors,  to  fix  to  the  same  body,  for  roasting  two  or  more 
"  joints  at  once,  which  is  a  full  and  true  deecription  of  the  said 
"  invention." 

[Printed,  4(1.    NoDnwingi.    See  Repertory  of  Aili,  tuI.  J,  p.  IW.] 

A.D.  17B0,  July  5.— N"  12G2, 
LEVY,  Jacob.—"  The  art  of  making  from  wheat,  the  growth  of 
"  this  kingdom,  semolina,  from  which  vennicelli  and  macaiuni 
"  are  manufactured." 

"The  wheat  is  ground  in  a  power  mill,  and  the  flour  sepa- 
"  rated  from  the  midlins;  the  said  midlins  are  drtsned  in  a 
"  boulting  mill  in  four  iliflerent  Eorts,  and  then  sifted  through 
"  parchment  sieves  till  all  the  bran  and  pollard  is  separated 
"  from  it." 

[Prioled,W.    No  Drawiugs.   Soe  Beportoiy  ol  Arts.  toL  fi,  p.  3K3.1 

A.D.  1780,  October  21.— N»  1267- 
ROBINSON,  Thomas.—"  Kitchen  range." 

"  The  range  is  made  to  wind  up  with  one  cheeck  only  when 
"  annexed  to  an  oven  [the  side  of  the  oven  forming  the  other 
"  cheeck) ;  the  end  of  the  range  to  which  the  bars  and  pinion  is 
"  fixed  is  a  cast-iron  cheeck,  with  hob  and  front  the  some,  but  a 
"  standard  may  be  made  of  wrought  iron.  'ITie  top  bar  in  front 
"  is  made  to  fall  down  occaaiontdly  to  a  level  with  the  second 
"  bar ;  the  lowest  bar  but  one  from  the  bottom  is  halved  with  a 
"  pin  and  loop  at  one  end,  and  made  with  a  round  pivot  at  the 
"  other  end.  to  be  taken  out  for  the  purpose  of  raking  out  the 
"  fire  ;  the  other  bars  may  be  made  to  take  out  aUo.  In  the 
"  same  manner  the  middle  bar  of  the  three  bottom  bars  is  also 
"  halved  as  above  described  at  one  end,  and  a  long  pivot  made 
"  at  the  other  end  to  go  through  the  back  leg,  which  is  fixed  in 
"  the  standard  below  the  oven  for  the  purpose  of  hanging  on  an 
"  outside  regulator  or  cheeck  with  a  hole  in  it  for  that  purpose, 
"  and  whicii  has  a  handle  fixed  to  it  to  put  it  up  between  the 
■'  oven  and  tlie  fire,  or  let  it  down  under  the  range,  or  may  be 
"  taken  away  at  pleasure.  The  standard  in  which  the  bars  are 
"  fixed  has  a  return  from  the  bottom  under  the  oven,  forming 
"  an  opening  or  groove  for  the  regulator  to  fall  into;  but  the 
"  standard  may  be  made  without  this  regulator,  and  with  a 
"  ehoulder  for  the  oven  to  rest  upon.    The  moving  cheeck  is 
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made  of  either  wrought  or  cast  iron,  with  a  aodnt  on  it  to 
receive  the  spindle  of  the  swinging  trivet.  Hm  top  part  of 
*'  the  cheeck  is  made  to  fall  down  as  low  as  the  roimd  Imt,  and  Is 
'*  hnng  upon  pivots  with  two  loops,  and  is  kept  up  hy  a  Bjnndle 
**  of  the  swinging  trivet.  Sliding  spit  racks  are  fixed  at  each 
'*  end  of  the  range.  The  back  of  the  range  is  made  of  cast  iron, 
^  cast  with  a  hole  in  the  middle,  and  beveld  at  the  end  to  unite 
to  the  oven.  The  oven  is  made  of  cast  iron,  nearly  square  in 
front,  with  a  wrought-iron  door  hung  with  hinges  on  one  side, 
and  fastened  with  a  handle  and  tumbuekle  on  the  oUier,  and 
shuts  upon  an  iron  rabbit  inside.  The  oven  fillets  are  also 
^  made  on  tiie  sides  of  the  oven  for  the  shelves  to  rest  upon. 
The  largest  ovens  being  wider  behind  than  in  front,  the  shelf 
is  made  in  two  parts  or  pieces,  and  jointed,  that  it  may  be 
taken  out  occasionally ;  and  also  the  shelf  has  a  notch  or  mor- 
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**  tice  on  the  side  next  to  the  fire  for  to  receive  a  regulator,  which 
**  is  also  notched,  to  fixed  upon  the  shelf.    The  ovens  may  be 
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*'  made  entirely  of  wrought  iron.  The  range  must  be  set  or  fixed 
*'  in  the  chimney  in  the  usual  way ;  but  the  oven  must  be 
**  enclosed  in  brick  and  mortar."  '*  Ranges  without  ovens 
*^  annexed  to  them  are  made  to  wind  up  on  both  sides  with 
"  either  cast-iron  or  wrought-iron  racks  and  pinions.'^ 
[Printed,  4d.   Xo  Drawings.] 

A.D.  1780,  December  8.— N»  1271. 
BRODIE,  Alexander. — "  Ship  stove,  kitchen,  or  hearth,  with 
a  smoak  jack  and  iron  boilers." 

The  stove,  kitchen,  or  hearth  is  made  of  wrought  iron,  and 
such  part  thereof  as  may  be  affected  by  the  fire  covered  with 
cast  iron,  except  the  ventilator  and  hood,  which  are  made  of 
**  copper.  The  hearth  is  nearly  of  a  square  form  or  shape,  the 
*'  frame  of  which  contains  a  range  or  grate  with  two  cranes,  one 
*'  or  two  iron  boilers,  one  or  two  iron  ovens,  and  one  ventilator. 
*'  To  the  outside  of  the  said  frame  are  fixed  two  or  three  iron 
"  rails  for  hanging  stewing  stoves  upon.  The  hood  over  the 
**  range  and  flue  for  boilers  are  made  of  iron,  with  an  easy  slope 
'*  of  the  size  of  the  flue  or  fonnel  where  the  fly  of  the  smoak 
**  jack  is.  The  range  is  made  with  a  folding  top  bar,  two  rivets 
**  to  turn  round,  and  one  or  two  cranes  with  a  stay  to  each. 
The  oven  is  made  according  to  the  space  of  the  room  between 
the  back  of  the  range  and  the  inmost  side  of  the  fire-place  of 
the  boilers.     The   ventilator  for  carrying  off  foul  air  in  a 


€€ 
€S 


r  PREPARATION  OF  CONFECTIONERY.  W\ 

"  funnell  about  six  inches  in  diameter,  is  fixed  under  the  slope 
"  which  conveja  the  fire  round  the  boilers.  The  »aid  funnel 
"  goea  through  the  deck  of  the  ship  below,  and  may  be  con- 
"  vejed  to  any  part  of  the  ship,  or  where  the  sick  people  are 
"  kept.  The  fiqunre  iron  hoilera  have  screwed  cocks  fixed  in 
"  the  bottoms,  and  aie  iQa:de  of  plate  and  bar  iron.  The  bottom 
"  frame  is  made  of  two,  three,  or  four  inches  iron  kneed  wjuare, 
"  nith  two  rows  of  holes  (one  row  for  the  bottom,  and  the  other 
"  for  the  sides)  countersunk  tar  nvetting  the  bottom  and  sides 
"  together,  and  putt  together  with  rivetts.  The  comer  pieces 
"  are  nearly  the  same.  For  the  sides,  there  is  an  npper  or  top 
"  rail  to  the  said  boiler,  to  which  the  aides  are  fixed  on  the  inside 
"  of  the  frame  with  countersunk  holes  and  rivets.  The  said 
"  frame  is  made  of  flat  iron,  from  two  inches  to  six  inches 
"  broad  under  the  edge  of  the  said  firome,  and  regulates  the 
"  height  of  the  Sue  round  the  boilers,  which  flue  is  enclosed  by 
■'  three  or  four  kneed  plates  of  icon,  screwed  or  rivettod  to  the 
"  top  of  the  frame  of  the  hearth.  The  boilers  have  double  mvers 
"  for  the  convenieney  of  cleaning  the  same,  and  are  made  with 
"  Doly  one  row  of  holes  for  rivetting,  and  adding  a  triangular 
"  piece  in  the  corner,  or  of  a  triangular  form,  by  which  triangular 
"  piece  the  boHiirs  may  be  put  together  with  nuts  and  acrewa,  ao 
"  that  there  may  be  new  sides  and  bottoms  put  in  them  in  wise 
"  of  any  accident  by  being  broken.  The  smoak  look,  is  Sxed  with 
"  an  iron  bar,  by  nuts  and  screws,  to  tlie  hood  or  of  the  funnell 
"  of  the  ship's  hearth.  The  spindle  where  the  chain  wheel  is 
"  fixed  comes  through  the  funnell,  and  ia  supported  at  the  end 
"  by  a  stay,  which  ia  secured  to  the  side  of  the  hearth,  and  is 
"  made  with  one,  two,  or  more  flys,  with  a  worm  wheels  or 
"  pinions,  and  may  be  used  for  pumping  of  water,  or  extracting 
"  foul  air,  as  well  as  turning  the  spit.  There  are  stewing  stoves 
"  with  iron  frames  and  drawers  for  a^hes,  made  to  hang  or  stand. 
"  There  are  double  diaVd  screwed  plates  to  mend  the  boilers  in 
"  case  of  accidents  by  shot  or  otherwise.  The  said  hearth  ia 
"  chiefly  put  together  with  nuts  and  screws  for  the  purpose  of 
If -being  taken  to  pieces  with  more  ease." 

^B     CP"i'6d,*d.    NDDrawinga.    Soo  Eepcrttiiy  of  Arla.iul,  7,  [i.  ii.] 

^.  A.D.  1783,  March  25.— N'  laCI. 

LANGMEAD,  Joseph.—"  Manufacturing  of  fire-grates." 
"  These  fire-gratea  are  for  the  use  of  cooking  either  in  kitchens, 

"  « in  camps,  or  in  ships."  "One  side  of  tlie  frame  or  front  Uaa, 
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*  oven,  which  stands  put  over  tUe  range  burs.    Abwe  the 
'  is  a  dosett,  which  is  kept  hot  with  the  ume  fire  as  heUa  tbt 

*  oven.  This  oven  is  of  an  angelu-  form  at  bottom,  which  being 
'  placed  ovpr  a  put  of  the  fire  obliges  the  fire  to  circulate  loimii 
''  on  the  extreme  parts  of  the  oven,  and  keepa  the  samB  in  ft 
"  reftutar  heat.  The  top  of  the  oven  is  either  of  a  sexagon  or 
"  cylindrical  form ;  at  the  back  of  the  oven  is  a  fiinnell,  which 
"  conveys  the  sraoak  into  the  flue  of  the  chimney.  The  front  of 
"  the  oven  shows  the  nature  of  the  flue  round  the  sa 
"  other  side  of  the  front  or  frame  contains  a  boiler  which  boil^ 
"  beinf(  placed  part  over  the  range  bars,  and  is  heated  by 
"  same  fire.  The  boiler  has  an  open  chanell  or  flue  all  rovmd 
"  At  the  back  end  of  the  boiler  is  a  flat  funell,  which  caniet 
"  srooak  into  the  flue  of  the  chimney.  This  boiler  is  of  cast  iroB 
"  or  of  copper ;  it  has  a  framed  closet  above  it,  wbioh  keepa  out 
"  the  dust  or  soot,  and  incloses  the  steam  from  going  into  tlw 
"  room.  In  this  closet  is  a  bole  on  one  side,  to  let  the  steam 
"  into  the  chimney.  In  the  cast-iron  boiler  is  a  screw  socket, 
"  cast  for  the  use  of  a  cock,  which  may  he  screwed  on  and  off  tt 
"  pleasure.  From  the  top  of  the  hot  closet  in  front  to  the  top  of 
"  the  steam  closet  is  a  plate  of  iron  from  one  to  the  other,  which 
"  forms  the  whole  into  a.  square  frame  and  incloses  the  whole 
"  opening  of  the  chimney.  The  aides  of  the  flew  or  channd 
"  round  the  o*-en  and  boiler  are  cast  iron  ;  the  back  of  the  range 
'*'  is  of  the  same  mettle.  The  range  part  for  the  fire  hath  a  bw 
"  on  the  top  to  let  down  or  to  draw  out,  to  form  a  double  bar  bit 
"  the  use  of  setting  saucepans,  &c.  on  it.  I'he  range  hath  two 
"  cheeks,  which  wind  up  on  each  side  to  shift  the  fire  under 

"  oven  or  boiler,  or  both,  at  pleasure.  This  fire  grate,  when 
"  the  use  of  camps  or  ships,  hath  an  hon  or  copper  ftuifdl 
"  carry  the  smook  off." 

[Priutwi.*(.    Ho  Dni*ing5,] 

A.D.  1783,  October  2.— N°  1389. 
WINGFIELD,  Samuel.— "  Machine  for  cooking,  wherewith^ 
"  person  might  bake,  boil,  broil,  stew,  &c,  at  one  and   the  se 

"  The  machine  for  cooking  is  made  of  wrought  or  cast  iron  0 
"  any  dimenaions,  and  consists  of  a  front  of  iron, 
"  of  iron,  and  sometimes  stone  or  brick,  and  an  iron,  stone,  C{ 
"  brick  back  to  fit  the  place  where  it  is  intended  to  be  put  n 
"  with  A  ipaoe  for  the  fire,  with  a  boiler,"  "made  of  ir 
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with  a  division  in  it,  and  one  or  more  cocks,  with  o' 
ovens,"  "an  iron  plite  or  plates  for  stewing  or  broiling,"  "a  hot 
closet  for  keeping  i-ietuals  hot,"  " and  steam  closets,"  "with 
doors  to  each  in  the  front  of  the  machine,  fitted  with  hinges. 
The  fire-place  is  fixed  near  the  bottom  of  the  machine,"  "  with 
a  door,  or  with  bars  in  front  with  or  without  a  door,  together 
with  an  08h  hole  under  it."  "Theovens,  hoiler,  and  hot  closet 
are  on  each  side  or  both  sides  of  the  fire,  and  aometimes  over 
it,  as  is  most  convenient  to  the  situation  in  which  the  machine 
is  to  be  placed,  and  heated  bj  means  of  internal  flues  or  chan- 
nels," "  which  lead  the  fire  round  the  machine,  with  funnels 
made  of  plate,  iron,  or  copper  to  convey  the  smoke  away," 
and  also  to  convey  the  steam  away,"  "with  small  doors  toclean 
side  and  top  of  oven."  "ITiis  machine  is  so  contrived  as  to 
admit  of  being  divided  into  two  parts,"  "and  by  that  mean^ 
becomes  useful  for  small  families,  who  may  want  an  oven. 
boiler,  and  hot  closet  without  the  upper  part;  and  as  the  fire- 
place may  have  bars  in  front  if  requited,  instead  of  a  door,  it 
may  be  used  for  roasting." 
[Printed,  &/.   Drawing.    Hoo  EollsChiipelH"porU.8tliEeport,p.l«.l 

A.D.  1733,  November  14.— N-  1395. 
CLARKE,  Utcbabd.— "  Bottoms  for  bakers'  ovens." 

The  first  part  of  the  invention  relates  to  kilns. 

"And  as  to  the  second  part  of  the  said  invention,  to  wit,  the 
"  bottoms  for  ovens,  with  regard  to  their  nature,  are  also  upon 
"  a  construction  entirely  new,  and  nlso  to  be  made  wholly  of  cait 
"  metal  iron;  and  the  same  are  also  fiir  superior  to  anything  of 
"  the  kind  at  present  in  use,  both  with  respect  to  saving  of  fiiel 
"  and  time,  and  being  sooner  made  hot,  and  retaining  their  heat 
"  longer  than  stone,  brick,  or  any  other  materials  which  are  now 
"  generally  made  use  of  for  bakers  ovena ;  the  same  are  to  be 
"  made  to  consist  of  flatt  plates  from  half  an  inch  up  to  any 
"  thickness,  and  to  be  made  square,  oblong,  round,  or  of  any 
"  other  shape,  and  of  such  dimensions  as  shall  be  agreeable  to 
"  the  purchaser." 

rPrinted,MA   DrawinR.J 

A.D.  17S4,  January  IG.— N"  1413. 
VECK,  Stephkn, — "  Ships'  hearth  or  stove  with  copper  and  iron 
'*  kettles  for  the  dressing  of  victuals  on  board  of  ships  whereby 


I 


COOKING,  BREAD-MAKING,  AND  THE 

such  viirtuals  ore  not  only  more  coramodiouvlf  dreiMd,  bnk 
much  less  fuel  is  conBUtned," 
l^o  Spedficatian  enrolled^ 

A.D.  1785.  January  28.— N»  1463. 
BECK,  Stepbks.— "  Ships'  hearth." 

The  hearth  or  stoTe  haa  the  sides  of  cast  iron,  and  the  reat  o^ 
COppCT  or  wrought  iron.  The  back  has  "  an  elbow  or  bend  pK>- 
"  jectiOR  outwards  toward  the  top,"  to  economise  room,  *'  with  ft 
"  perpendicular  funnel."  In  front  is  a  ran((e  of  ban,  with  ipitj 
tacks.  On  the  top  ore  trivets,  and  a  cross  bar  with  hooks  to  ho1( 
kettles.  The  front  slopes  forward.  Behind  aud  under  the  gratA 
is  a  caet-iron  oven,  Trith  a  plate  underneath  to  retain  the  heat. 
Over  the  back  of  the  grate  are  "  two  oblong  square  kettles  "  o^ 
copper  or  rolled  iron  plat*  or  cast  iron.  \  sliding  door  comes' 
down  over  the  fire.  Flues  pass  up  between  the  kettles.  Two' 
foIdin((  doors  in  front  close  in  the  whole  appara,tus.  The  hearth' 
is  foetcned  down  to  the  deck  hj  rings. 

[Printed,  Sil.    DrawinB.] 

A.D.  1785,  February  18.— N'  1465. 
MARTIN,  John. — "  Roasting  jack,  with  pulleys  and  other  ^)i« 
"  purtenances,  on  a  new  construction,  which   I  call  ti  tourne- 
"  broche." 

"The  tourne-broche  consists  of  a  stock  or  frame  which  ctniev 
"  a  large  main  wheel,  with  a  stroke  wheel  on  its  arbor,  between 
"  the  miiin  wheel  and  a  baril  or  wind-up  piece,  which  main  whed' 
"  baa  teeth  on  the  rim,  both  vertical  and  contrate,  or  vertical 
"  only.  When  vertical  and  contrate,  the  contrate  teeth  give' 
"  motion  to  a  side  wheel,  on  the  arbor  of  which  is  another  atroka 
"  wheel,  and  the  vertical  teeth  move  a  center  wheel  made  either 
"  with  ui  without  teeth,  in  the  center  of  which  is  a  pinion  whicb 
"  turns  on  a  stud  fixed  to  a  plate  bung  at  one  end  by  a  pin  or 
"  stud,  and  gives  motion  to  a  vertical  balance  or  fly  over  thff 
"  center  wheel,  to  which  it  is  kept  up  by  a  spring  on  the  plate.* 
"  When  the  main  wheel  ia  made  with  vertical  teeth  only,  the  tide 
"  wheel  is  left  out.  The  balance  is  bung  either  on  a  stud  or  in  a 
"  frame  on  centers  or  points.  On  the  back  of  the  baril  or  mnd- 
"  up  piece,  and  between  that  and  the  stroke  wheel,  ia  a  spring 
"  hung  on  a  pin,  which  spring  b  thrown  forward  by  a  cock  spur 
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^  bars  or  gaards  on  the  fmatm  aa  near  tke  edgei  <f  As  ■ 
<'  or  pullies  at  to  prenat  the  line  boB  bdng  bj  any  «—*■*"* 
"  thrown  out  of  the  groona  in  the  lUerca  Of  poUiea,  or,  h  it 
"  commoalf  expreued,  from  beang  put  out  of  pnlliy." 

[PrialeJ.  «d.  Mo  Dmrimn.    8«  BoUi  Ctupd  XflporU.  eth  Report,  p.  in.] 

A.D.  1787.  February  1,— X<"  1589. 
TATE,  James. — "  Fire-grate  anil  utensils  for  cooking." 

J,  The  inventions  is  applicable  to  kitchens,  ihips'  hearths  and 
■tiler  place.9,  and  may  be  used  in  "  anj  travelling  carriage  or 
f  machine."  The  ranfce  ia  as  usual  but  with  an  aperture  behind. 
In  this  aperture  is  fitted  a  cylinder,  which  haa  another  cylinder 
Joined  to  it  at  right  angles,  so  as  to  stand  vertical.  These  cylin- 
ders form  a,  vessel  in  which  steam  is  Kenerated.  It  ia  supplied 
pith  outlet  and  inlet  water  pipes,  a  steam  pipe,  and  a  safety  valve. 
it  may  he  arranged  in  various  ways  for  the  heat  to  act  upon  it, 
md  may  be  varied  in  shape.  Steam  passes  from  it  to  vessels  for 
(joohing,  These  vessels  may  have  short  conical  tubes  to  admit 
"the  steam,  such  tubes  fitting  on  the  end  of  a  pipe  from  the  steam 
jripe,  or  they  may  be  made  double,  and  the  steam  may  be  admitted 
petween  the  two  cases.  An  oven  may  be  used  which  has  a  double 
;,  the  steam  being  admitted  between  the  outside  and  inside 
fining.  The  whole  apparatus  may  be  made  on  a  small  scale,  and 
pe  heated  by  a  lamp. 
,,     [Printed,^.   UoIirawiiiRa.   Bee  Bolls  Chapel  Ecpocts,  etii  Beport,  p.  17il.;i 

I  A.D.  1737,  October  30.— N"  1625. 

BLUNT,  Richard  Tillybr.— "  New-invented  composition  to 
e  used  as  yeast." 
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"To  make  n  jeaat  gallon  of  the  above  com|>oaitioii,  to  be  nsed 
"  B9  feaat,  aiich  yeast  gallon  contnininK  snd  to  contain  eight  bwr 
"  quarts :  Boil  in  common  water  etKht  puunda  of  potatoes  u  for 
"  eating,  bruise  them  perfectly  smooth,  and  mix  with  them 
"  whilst  n'arm  two  ounces  of  honey,  or  any  other  sweet,  and  one 
"  beer  qaort  (being  the  eighth  part  of  a  gallon  of  yesat)  of  com- 
"  mon  yeast ;  and  for  making  bread,  mix  three  beer  pints  of  the 
"  above  composition  with  a  bushell  of  Sower,  using  warm  water 
"  in  the  making  of  the  bread.  The  water  to  be  warmer  in  winter 
"  than  in  summer,  and  the  composition  to  be  used  a  few  hours 
"  after  it  is  made ;  and  as  soon  a4  the  spuDge  (the  mixture  of 
"  the  composition  with  the  flower)  begins  to  fall  the  first  time, 
"  the  bread  should  be  made  and  put  into  the  oven." 

[Prioted,  4i/.    NoDnwincL    Bee  Roiwrlorr  of  Arts,  vol.  S,  p.  171.] 

A.D.  i;89,  June  .'W.— N°  IBSC. 
NAYLOE,  John.—"  Oven  for  baking  bread  and  all  kind  of 

"  victuals." 

"  Tlie  vessel  or  oven  may  be  ninde  of  various  forms ;  its  differ- 
■e  from  all  other  ovena  arises  entirely  from  its  turning  round 
"  while  the  bread  or  victuals  contained  in  it  remain  in  »  fixed 
"  position.  To  produce  this  movement  the  front  or  mouth  of  the 
"  vessel  or  oven  will  be  maderonnd.as  it  there  rests  upon  aframe. 
"  The  back  part  of  the  vessel  or  oven  ia  supported  by  a  bolt,  which 
'  goes  through  the  centre  of  the  vessel  or  oven  into  a  frame  he- 
'  hind,  where  it  is  made  fast.  The  frames,  aa  well  aa  the  vessels 
>vens,  will  be  made  of  different  forms  and  sizes  so  as  to  stut 
'  different  occasions,  but  in  every  form  and  Bixe  the  principle  of 
^ion  or  rotative  motion  is  exactlythe  same;  and  this  principle 
ir  motion  may  be  produced  either  occasionally  by  hand  or  regii* 
'  larly  by  a  common  kitchen  jack  upon  that  end  of  the  bolt  which 
'  supports  the  back  of  the  vessel  or  oven;  within  the  same  will 
'  fixed  a  frame,  to  which  shelves  will  be  placed  for  holding  what 
"  may  be  put  into  the  oven  for  baking,  and  such  ahelves  may  be 
■■  fised  or  moveable,  and  will  be  formed  differently  according  to 
size  and  shape  of  the  oven.  And  I,  the  said  John  Najlor, 
■'  do  hereby  aver  and  declare  that  the  above  ia  a  particiUar  discri^ 
L  of  the  nature  of  my  said  invention,  and  in  what  manner  the 
'  same  ia  to  be  performed." 
iiitediW.   NoDrawingi.] 
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A.D.  1 788,  August  15.— N»  1666. 

HANSCOMBE,  William. — *'  An  invention  on  a  mathematical 
''  principle  for  roasting  a  great  number  of  joints  of  meat,  fowls, 
''  &c.,  horizontally  and  vertically." 

It  appears  that  a  series  of  wheels  are  driven  from  one  main 
wheel  and  that  each  of  these  wheels  carries  and  turns  a  spit. 
Motion  is  given  to  the  main  wheel  by  means  of  one  or  more 
weights. 

[Printed,  4d,  No  Drawings.    See  Rolls  Chapel  £exx>rts,  6th  Report,  p.  179.3 

A.D.  1789,  June  23.— N«  1689. 

CONWAY,  Henry  Seymour. — Applying  the  heat  of  coke  ovena 
for  baking  bread,  etc. 

Openings  are  made  in  the  coke  oven,  to  admit  the  heated 
air  into  flues  which  circulate  about  baking  ovens.  These  ovens 
should  be  built  with  a  varying  thickness  of  brickwork,  thicker 
near  the  coke  oven,  and  thinner  at  the  parts  farthest  from  it. 
"  The  baking  ovens  may  also  be  heated  by  the  admission  of  the 
"  flame  from  the  coke  oven  into  them  through  a  large  opening 
*'  for  as  long  a  time  as  may  be  necessary."  Dampers  in  the  flues 
regulate  the  heat,  or  shut  it  off  entirely. 

[Printed,  4d.  No  Drawings.   See  Repertory  of  Arts,  vol.  8,  p.  76 ;  also  vol.  4 
{third series), p. 377 ;  Rolls ChapelReports, 6th Report, p.  180.] 

A.D.  1789,  December  8.— N«  1713. 

BAYNES,  JoHx. — ''Soup  ladles,  tureens,  gravy  spoons,  ladles 

"  and  skimmers.'' 
These  and  other  similar  articles  intended  for  skimming  a  thick 

fluid  from  the  surface  of  a  thinner  one,  are  made  **  with  a  division 
or  partition  within  the  same,  leaving  one  or  more  apertures 
close  (or  nearly  so)  to  the  bottom"  of  the  ladle,  etc., ''  in  order 

*'  for  the  denser  fluid  to  pass  throu^  "  the  apertures.    The  top 

of  the  ladle,  etc,  may  be  covered  or  open,  and  the  implement  may 

be  made  of  any  suitable  materiaL 

[Printed,  4(f.   No  Drawings.  See  Rolls  Chapel  Reports,  6th  Rqiiort,  p.  181.} 

A.D.  1790,  March  24.— N«  1737. 

FREEMANTLE,  William.— "  Improvement  on  the   vertical 
"  weight  and  spring  roasting  jacks." 

c.  « 
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The  description  is  not  very  easy  of  compnhention.  A  cog- 
wheel fastened  on  the  top  of  a  spring  banel  gean  into  another 
wheel  which  drives  a  ''  suspended  pinion,"  from  which,  appaien^, 
the  meat  is  hung. 

CPrinted,  &/.   Drawing.   See  Bolls  Chapel  Report^  6Ui  Eeport»  p.  IM.1 

A.D.  1792,  March  2.— N«  1869. 

TATE,  James. — "Machine  with  utensils  forcooldng  on  improved 
"  principles." 

A  cooking-place  of  the  usual  sort  is  employed.  A  steam  pipe 
is  fitted  with  numerous  short  tubes  each  fitted  with  a  valve  open- 
ing inwards.  The  cooking  vessels  are  fitted  with  a  pair  of  sJiort 
concentric  tubes  each,  which  fit  on  to  and  over  tiie  tubes  of  the 
steam  pipe.  The  insertion  of  the  tube  opens  the  valve,  and 
communication  is  established  between  the  boiler  and  the  vessd 
oontaining  the  food  to  be  cooked. 

[Printed,  4c2.    No  Drawings.  See  Bolls  Ghiq;)el  Bepoiis,  eth  Report,  p.  188.] 

A.D.  1792,  September  7.— N^  1907. 
ARMITAGE,  William. — "  Kitchen  ranges,  stoves  and  grates." 
The  bars  of  the  range  curve  inwards  towards  the  fire,  so  as  to 
present  a  concave  surface  to  the  outside.  The  front  and  bottom  of 
the  grate,  or  either  of  them,  may  be  made  to  move  backwards  and 
forwards  by  a  rack  and  pinion,  a  screw  or  otherwise.  By  this 
means  the  pin  may  be  lessened,  or  extinguished.  The  top  bar 
may  let  down,  and  there  may  be  "  cheeks  "  of  the  usual  constroo* 
tion,  to  wind  up  and  down.  The  bottom  may  also  swing  on  a 
joint  at  one  end,  to  let  the  fire  fall  out  into  the  ash  pit  below. 
[Printed,  6e?.   Drawing.] 

A.D.  1792,  December  21. --N»  1927. 
HOWARD,  Stanley.—"  Pneumatic  kitchen." 

The  steam  boiler  and  cooking  vessels  being  made  in  the  usual 
way,  such  boiler  is  to  be  supplied  with  water  by  a  fountain 
**  reservoir,"  "which  is  to  be  placed  at  a  convenient  distance 
therefrom,  with  its  discharging  tube,"  "invertedin  a  cistern  or 
pipe,"  "  in  which  dstem  or  pipe  the  surface  of  the  water  will 
"  by  means  of  the  fountain  be  preserved  always  at  one  height," 
"  and  by  a  communication  "  "  from  the  said  cistern  or  pipe  with 
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*'  the  steam  boiler/'  "  the  water  therein  during  the  evaporation, 
will  be  preserved  at  a  height  corresponding  with  such  dstera 
or  pipe,  and  always  at  the  same  level."  *'  By  means  of  the  said 

"  fountain,  the  necessity  of  cocks  and  pipes  or  pumps  for  supply- 
ing the  boiler  is  removed,  and  the  supply  rendered  more  imme- 
diate, more  certain,  and  more  simple  than  by  any  method 

"  heretofore  used.    The   said  fountain    may  be  made   of  any 

*'  materisds  or  in  any  form  suited  for  the  purpose." 

[Printed,  ed.   Drawing.   See  Bepertory  of  Arts,  vol.  10,  p.  147.] 

A.D.  1794,  May  7.— N«  1985. 

STRATTON,  Gbgrob,  and  DORR,  Samuel  Gribwould.— 
'*  Improved  grate,  range  or  stove." 

Instead  of  passing  direct  to  the  chimney,  the  smoke,  etc.  is  led 
through  flues  along  the  sides  and  back  of  the  grate  and  under 
the  hot  plate,  and  thence  to  the  chimney.  This  stove  is  available 
for  various  purposes  besides  cooking. 

[Printed,  lOd.  Drawing.   See  Bepertory  of  Arts,  vol  1,  p.  289.1 

A.D.  1794,  May  7.— N«  1986. 

WHITTINGTON,  William.—"  Machine  for  roasting  meat  and 
"  all  other  food." 

A  train  of  clockwork  is  driven  by  a  weight,  and  regulated  by  a 
fly-wheel.  It  drives  a  spit  direct,  or  it  may  drive  a  shaft,  from 
which,  by  means  of  gearing,  motion  is  given  to  any  number  of 
spits  fixed  in  a  frame. 

[Printed,  ed.   Drawing.    See  Rolls  Chapel  Beports,  6th  Report,  p.  189.] 

A.D.  1796,  September  8.--N«  2064. 

PROSSER,  John. — '*  Improvement  on  smoke  jacks." 

The  ''  fly  "  in  the  chimney,  by  means  of  a  worm  on  its  shaft, 
^ves  a  cog-wheel,  and  this-  drives  another  on  a  shaft  from  a 
pulley  on  the  end  of  wheel.  Motion  is  given  through  an  endkis 
band  to  the  spit. 

[Printed,  ed.   Drawing.   See  Bolls  ChH>el  Eeporti,  6th  Bepart,  p.  14B.] 

A.D.  1795,  September  18.— N«  2065. 

BRAITHWAIT£,  John.—''  Improvements  in  the  construction 
"  of  smoke  jacks." 

The  wheel  in  the  chimney  is  made  like  a  paddle  wheel  with 
^ps  ox  boards^  and  has  its  axis  horizontal.    Below  it  is  a  soraoBL 

B  2      '  '^ 


20  CX)OKING,  BREAD-MAKING,  AND  THE 

80  that  the  ascending  air  acts  onlj  upon  one  side,  so  aa  to  Terolfe 
the  wheel. 

[Printed,  6d.   Drawing.   See  Repertory  of  Arts,  toL  0,  p.  I.3 

A.D.  1796,  Februaiy  22.--N*  2091. 

MATHEW,  Fblton.—"  Method  of  compleatdy  septtating  the 
"  beer  from  yeast,  and  preserving  the  yeast." 

The  yeast  is  put  into  bags  of  sail  cloth  or  similar  material,  and 
pressed  in  a  wooden  press  either  by  a  weighted  lever  or  a  screw. 
To  prevent  the  bags  from  bursting,  they  are  placed  in  a  trongh 
with  perforated  sides  and  bottom.  Next,  the  yeast  is  spread  upon 
frames  of  canvas,  etc.  and  dried  in  a  kiln.  As  it  dries  it  » 
cmmbled  down  by  rubbing  it  with  a  board.  When  dry,  it  is 
stored  in  air-tight  vessels.  For  use,  it  is  to  be  dissolved  in 
**  a  small  quantity  of  warm  worts,  or  sugar  and  water  of  the 
*'  temperature  from  eighty  to  ninety  degrees." 

[Printed,  4d.   No  DnwingM.    See  Repertory  of  Arts,  vol.  5,  p.  7S.3 

A.D.  1796,  June  28.— N<»  2118. 

WHITTINGTON,  William.—"  Portable  baking  stove. '» 

The  stove  is  mounted  like  a  table  on  four  legs.  The  fire-place 
is  at  one  end,  and  the  flue  passes  out  at  the  other.  Above  the 
fire  is  a  stone  plate  on  which  the  bread  is  baked,  behind  it  is 
another  plate  "  for  soaking  the  bread."  These  plates  are  covered 
by  a  loose  semi-cylindrical  lid.  Another  oven  may  be  fixed  on 
behind  the  fire,  and  below  the  flue. 

[Printed,  ed.    Drawing.    See  Repertory  of  Arts,  vol.  12,  p.  78.3 

A.D.  1796,  December  5.— N'*  2150. 

TATE,  James. — "  Machine  for  cooking  upon  improved  prin- 
«  ciplcs." 

This  invention  consists  of  a  stove  applicable  especially  for  use 
on  board  ship.  One  part  of  it  relates  to  the  boikr,  which  is 
formed  with  a  partition  extending  to  near  the  bottom  of  the 
vessel.  One  liortion  of  the  boiler  may  be  used  for  boiling  food, 
and  the  other  employed  to  generate  steam,  which  is  conveyed  to 
separate  vessels  for  cooking  purposes.  A  steam  oven  or  cup- 
bcHurd,  with  shelves,  is  used,  but  does  not  appear  to  be  claimed  as 
part  of  the  invention.  Another  part  refers  to  a  meilKMi  ot  tmniag 
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a  jack  by  a  jet  of  steam  from  a  boiler  directed  against  the  vanes 

of  a  wheel  like  a  water-wheel  or  of  other  shape.     Steam  may  be 

directed  upon  the  "  fly  "  of  an  ordinary  smoke  jack.    Another 

part  relates  to  a  pan  or  plate  for  broiling,  which  has  affixed  to  it 

a  metal  thermometer. 

A  portable  stove  is  described.    Two  ovens  are  made  with  a 

slanting  passage  or  flue  between  them ;  below  this  flue  is  a  lamp. 

and  above  it  a  vessel  for  boiling  may  be  placed.    Instead  of  this 

vessel  a  broiling  pan  may  be  used.  The  oven  may  be  cased  round 

to  confine  the  heat. 

[Printed.  8<i.   Dmwing.   See  Bepertoryof  Arts,  toI.  8,  p.  4i  Rolls  Ohapel 
Reports,  6th  Report,  p.  191.] 

A.D.  1799,  February  28.— N«  2296. 
HICKLING,  Samuel  Sandy.— « Improving  and  beauti^ring 
*'  certain  vessels  and  utensils  used  for  chymioal,  culinary>  and 
'*  various  other  purposes." 
Four  compositions  for  lining  vessels  are  given ;  they  are  :«• 
J.— 6  parts  calcined  flint, 

2    „    **  potters*  composition/'  or  *'  Cornish  chintz 
«  stone/' 

9  „  "llthai'geoMead.** 

6  „  borax.  ; 

1  „  argillaceous  earth. 

1  ,i  nitre* 

1  „  "  calx  of  tin.'* 

1  ,t  purified  potash. 
2. — 8  parts  calcined  flint. 

8  „  red  lead. 

6  „  borax. 

6  „  "  calx  of  tin.'' 

1  M  nitre. 

3.— 12  parts  **  potters'   composition,"  or  ''Cornish  china 

"  stone." 
8    „    borax. 
10    „    white  lead. 

2  ,»    nitre. 

1  „  *'  white  marble  calcined." 

1  A,  argillaceous  earth. 

2  „  purified  potash. 
5  „  "calx  of  tin." 


f2  COOKING,  BREAD-MAKING,  AND  THE 


4. — 4  ptrte  csldned  flintt. 

1  „    ''potters'  oompontioB "  or  ^<knUtL.6tam 

**  atone.'' 

2  ,y    nttre. 

8    „    borax.  .■   '' 

1  ,,    ''white  marble  Qilcmed.'' 

i    „    argiUaceoiM  eartii.  .  .     . 

2  „    "oalzoftiii." 

The  oompoimd  is  powdered^  mixed,  ftised  in  •  omeiUfl^  allowiei 
to  oool,  again  powdered  and  washed.  It  is  timi  miaed  witt 
mucilage  and  water,  and  the  vessel  is  oo*ted  with  it  and  heirted 
in  a  furnace.  Colouring  matter  may  be  intioduoed  into  the 
compound. 

In  the  second  part  of  the  invention,  vessels  are  made  of  a  oomr 
pound  of  iron  and  nickel.  They  are  then  immersed  in  a  scliifiof 
of  copper  in  acid,  until  they  are  covered  with  precipitated  boj^pei. 
To  change  the  coating  into  brass^  the  vessels  are  covered  witii  an 
amalgam  of  12  parts  zinc  to  5  quicknlver,  and  heated  so  that 
the  quicksilver  is  driven  off.  The  same  process  may  be  applied 
to  vessels  wholly  of  iron. 

[Printed,  4d.   No  Drawings.   SeeSepertoryof  Arta,vol.l8,i>.  SSL] 


A.D.  1800,  May  1.— N«  2394. 

DARBY,  Robert,  and  NICHOLS,  Morgan.  —  "Portable 
"  ovens." 

The  oven  consists  of  a  double  case  mounted  on  a  stand.  Below 
it  is  a  funnel  to  conduct  the  heat  against  its  bottom.  The  heat 
passes  between  the  inner  and  outer  case.  There  is  a  fialse  bottom, 
to  check  the  violence  of  the  heat.  It  is  of  various  materials  and 
various  shapes.  The  heat  may  be  applied  in  any  convenient 
manner.  It  is  available  for  use  on  shipboard  and  elsewhere. 
The  description  is  very  meagre,  being  contained  almost  entirely 
in  the  references  to  the  dramng. 

[PrintecUSd.   Drawing.] 

A.D.  1801,  February  6.— N«  2473.    (*  *) 

POWER,  James.—"  A  portable  oven." 

This  oven  is  constructed  of  two  concentric  cases,  the  space 
between  which  forms  a  flue,  through  which  the  hot  air  passes. 
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and  heats  the  innei'  or  oven  part.     The  bottom  of  the  oi 

sometiioes  m&de  of  a  conical  shape,  which  seems  to  "iplit" 
i  flune,  and  protect  the  ovea  from  the  direct  haat  of  the  fire. 
\e  oven  is  provided  with  b  valve  at  the  top  to  allow  of  the  escape 
gas  from  the  articles  beinjf  baked;  a  second  oven  may  be 
■.d  above  the  first  and  be  heated  in  tb«  same  manner. 


i:PrintBd,Sd.    Drswing.    Seo  Kepartory  of  Ai 


p.  MS.] 


A.D.  1801,  May  12.— N"  2500. 
fALKER,  Edward. — "  Portable  stove  or  kitchen." 
The  following  is  all  the  description  given : — 
"  The  whole  to  be  made  of  caat  or  wronght  iron,  with  fire-place 
in  centre,  inclosed  with  a  door,  aah-hole  under,  a  closet  on  each 
side,  one  of  which  will  serve  for  the  purpose  of  bakinic,  &c.,  the 
other  to  contain  two  epits,  racks,  &c.  complete.     The  top  to 
be  used  for  the  purpose  of  a  boiUn);  plate  heated  by  the  same 
fire;  the  smoak  conveyed  through  an  icon  ^innell,  in  which  is 
fi^ed  a  Bmoak-JBck  to  tnm  the  Bpits." 

318  i  KolJi 


A.D.  1801,  June  26.— N°  2522. 


"  Machines    for    cooking,  and    flce- 


STRATTON,  Gb 

places." 

A  boiler  is  constructed  so  that  the  heat  may  be  applied  to  the 

liottom  and  sides  equally.    The  boiler  is  supported  on  ribs,  so  that 

a  space  is  left  surrounding  its  lower  part,     The  fire  is  contained 

in  a  "  dish "  below  the  centre  of  the  boiler,  but  the  heated  air 

passes  round  and  about  all  the  lower  portion  of  the  boiler.     For 

supplying  oil  to  that  part  of  a  smoke-jack  which  is  contained  in 

chimney,  a  pipe  is  led  to  the  box  containing  it  from  a  vessel 

lOut  the   chimney.     The  box   is  closely   shut   and   so   kept 

from  soot.    The  oil  is  supplied  to  the  bottom  of  the  "  mwn 

wheel "  turned  by  the  "  fly,"  and  distributed  from  it  by  means 

apring  resting  against  its  top,  to  the  remainder  of  the 

1  method  of  wBimlng  a  house  bj  hot  air  pipes  is  also  shown. 
>   [Printed,  Sd.   Drs^HR.    Sec  RoHb  Chnpel  Reports,  eth  Eeport,  p.  IM.2 
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A.D.  18Q2,  Febmmiy  19.— N«  2583. 
HIGGINS,  Bryax.^"  Appantiu  for  hei^ng  air.'* 

The  greater  part  of  the  Specificatioii  it  oecnpied  witk  m  deaerip- 
iion  of  a  drying  kiln,  hut  a  cooking  apparatus  it  also  daaoiibeiL 

The  fine  from  a  itove  ebculates  undemeatii  a  hot-plate.  Some 
height  above  the  plate  is  a  cover  whidi  shota  it  in,  Imt  tiie 
chamber  thus  formed  extends  over  the  atove^  and  tha  heated 
air  from  the  front  of  the  fire  has  free  access  to  the  chamber. 
Meat  may  be  roasted  at  the  stove  end  of  this  chamber,  and  Tessds 
boiled  by  standing  them  on  the  hot-plate.  The  flue  goes  round 
three  sides  of  an  oblong,  and  comes  out  at  the  end  where  the  stove 
is,  beside  it. 

IPrintod,  U .  4J.   DniwingK.] 

A.D.  1802,  February  27.— N*  2585.   (*  *) 

BODLEY,  George. — "  Portable  stove  or  kitchen  for  the  purpose 
*'  of  dressing  victuals." 

This  stove  is  constructed  with  an  oven  at  one  side  and  a  b<Mler 
at  the  other ;  a  flue  passes  from  the  upper  part  of  the  stove  ronnd 
three  sides  of  the  oven  under  and  up  one  side  of  the  boiler  and 
then  into  the  chimney,  the  whole  is  covered  with  a  plate  upon 
which  vessels  can  be  wanned. 

[Printed,  6d,  Drawing.  See  Repertory  of  Arts,  toL  6  {aecond  teriet),  p.  410.3 

A.D.  1803,  June  21.— N»  2715. 
STORCK,  Peter.—"  Substitute  for  brewers'  yeast." 

Six  pounds  of  malt  are  mashed  in  three  gallons  of  water.  The 
mixture  is  covered  and  put  to  stand  for  three  hours.  The  liquor 
is  then  drawn  off,  and  two  pounds  of  moist  sugar  added  for  every 
gallon.  It  is  stirred  and  put  in  a  cask  just  large  enough  to  hold 
the  amount  of  liquor.  The  bung-hole  of  the  cask  is  covered 
with  brown  paper.  The  liquor  is  to  be  "  blood  warm,"  and  is  to 
be  kept  in  a  warm  place.  It  stands  four  days,  and  aa  equal 
quantity  of  malt  and  boiling  water,  without  sugar,  is  prept^red 
and  mixed  with  it.  The  whole  is  let  to  stand  for  forty-eight 
hours,  and  it  is  ready  for  use.  This  is  *'  the  fermentation."  Next, 
twenty-six  ounces  of  hops  are  boiled  in  twenty-six  gallons  of 
water  for  two  hours,  till  the  quantity  of  liquor  is  reduced  to  rix- 
teen  gallons.  This  is  mashed  with  malt  to  the  amount  of  two 
pounds  to  each  gallon  of  water.  The  liquor  is  put  by  to  stand  at 
a  heat  of  190°.    It  is  then  drawn  off.    Ten  gallons  of  water  at 
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e  licst  are  mashed  up  with  the  texat  malt,  and  the  liquor 
dntn-n  oS  separately.  To  the  first  liquor  while  "  blood  nrarm  " 
four  quarts  of  "  the  fermentation  "  are  added.  Tbia  is  then  set 
to  stand  ten  hours.  Hie  second  liquor  is  then  added,  and  the 
mixture  put  to  stand  for  sis  hours.  It  is  then  available  for  hread- 
mnking  and  the  usual  purposes  of  brewers'  yeast.  The  directions 
foe  use  are  as  follows: — "Two  gallons  are  sufficient  for  twelve 
"  bushela  of  bread,  set  quarter  spong,  blood  warm;  let  it  come 
"  to  its  full  height,  which  it  will  in  four  hours  or  rather  more, 
"  and  keep  it  cooler  than  brewers'  yeaat  throughout  the  whole 
-,,"  process." 

{Printed,  ill.    So  Drawings.    See  Bepertory  of  Arts  [weoiirf  wHb)).  p.  Ml  ; 
Gn^liDcn'  and  U<>cha)ifcs'  Kiiejclopiedin,  vol.  1,  p.  iU.] 


A.D.  1805,  February  12.— N"  2823. 
COE,  Charles. — "Flue  upon  an  improved  constructioii  ftp- 
"  plicable  to  the  heating  of  ovens." 

A  metal  flue  is  fixed  obliquely  into  a  oorner  of  the  oven  for 
admitting  hesC.  A  shde  closes  the  flue  and  a  door  in  front  of  it 
allows  the  fire  to  be  fed. 

(Trintod,  ad.    Dmaing.] 


A.D.  1805,  April  20.— V  28-12. 
HOBSON,  Charlrs,  and  SYL\'ESTER  Charles.— Making 

vessels  of  zinc. 

A  method  of  making  zinc  wire  is  described.  For  making 
cuUnarj'  and  other  vessels  of  zinc,  the  metal  is  cast  into  ingots  or 
thick  plates,  and  rolled  at  210°  to  .300°  Fahr.  "or  thereabouts," 
It  is  then  "hammered  up  into  vessels  for  culinary  and  other 
"  purposes  by  tlio  same  treatment  as  is  applied  to  other  metals, 
"  taking  care,  when  the  size  or  form  or  other  intended  requisites 
"  of  the  vessels  require  it,  to  heat  or  to  anneal  the  aine  at  proper 
"  times  during  the  operation."  Vessels  may  also  be  "  stwnped, 
"  forged,  or  otherwise  made  of  zine,"  by  working  it  at  the  above 
heat,  or  after  it  has  been  annealed  by  exposure  to  that  heat.  For 
soldering  them,  a  solder  of  "  two  parts  tin  and  one  part  zinc,  or 
'  thereabouts  "  may  ba  used. 
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A.D.  1806,  June  24.— N«  2945. 
GOULD,  Che8t«r,  bourne,  Thomab,  ud  CHAMBERS, 
William, — ''  Machine  or  engine  for  roasting  meat  by  tlie  powe 
"  of  stawn,  and  for  other  purposes." 

A  wheel  like  an  overshot  water  wheel  is  pieced  in  ft  cortia 
of  B  boiler;  as  the  steam  is  nenemted,  it  collects  under  tile 
buckets  of  the  wheel,  and  revolves  it.  The  power  thus  generated 
is  applied  in  any  convenient  manner  for  turning  a  spit.  "  Con- 
"  ductors  "  or  metal  plates,  are  used  to  guide  the  stMin  againrt 
the  vanes.  A  steamer  for  steaming  vegetables  majr  be  plaoed  on 
the  top  of  the  boiler.  One  of  the  figures  showa  a  r«flectw1 
behind  the  meat. 

[Prinlpd,  M.    Draning.    See  Eolln  Clmpet  Hejiorta,  Ttb  Report,  p.  IM.] 

A.D.  1806,  October  7.— N"  2973. 
SUTTON,  Ralph.— Apparatus  for  cooking  either  by  steam 

On  the  top  of  a  boiler  are  fitted  a  convenient  number  of  pots 
or  kettles,  each  of  which  communicates,  bj  means  of  a  pipe,  with 
the  boiler.  Food  placed  in  tboae  ressela  may  accordingly  be 
dtber  steamed  or,  by  putting  water  into  the  vessels,  boiled. 
Cocks  are  provided  to  regulate  the  flow  of  steam,  so  that  all  or 
any  of  the  vessels  maybe  used  at  once.  A  reservoir  above  tbe 
boiler  supplies  it  with  water.  Tile  cooking  vessels  maybe  secured 
in  their  places  by  any  suitable  means. 

[Printoil,6i7.    Drswing.    SeeEolla  ChnppI  Efl|iorls,7tli  Rflport.p.ieS.] 

A.D.  1806,  October  30.— N°  2982. 
PBOS8ER,  John, — "  Improvements  upon  smoke  or  air  jacks, 

"The  first  improvement  consists  in  making  the  box,  cue, 
"  body  of  the  single  smoke  or  air  jack  to  extend  the  whole  lengtb 
"  from  or  near  the  center  of  the  inside  of  the  chimney  to 
"  outaide  or  breast  thereof,  and  inclosing  the  spindle,  and  ta 
"  nating  at  or  near  the  chain  wheel," 

"Tlte  second  improvement  consists  in  raising  the  said  spindle 
"  and  chain  wlieel  in  a  alaniang  direction  above  the  oenter  of  the 
"  worm,  by  which  the  oil  flows  above  the  top  carriage  of  the 
"  without  the  assistance  of  pipes  or  tubes,  the  box,  case,  of  body 
"  being  one  intire  piece,  cicept  the  top,  which    is  si 
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■  ■I'  featened  on  to  remove  at  pletiaure,  continoeil  from  c 
■•ff  center  of  the  flue  to  the  outside  of  the  breast  of  the  chimney, 
*  by  which  the  oil  put  in  the  boi,  case,  or  body  next  the  chain 
9  wheel  runs  down  and  incloaea  the  whole  work." 

"The  third  improvement  conaiata  in  mnking  the  chain  wheel 
'  of  brass  or  iron  instead  of  wood,  and  of  placing  in  the  groove 
n  which  the  chain  or  chains  runs  or  run,  tags  and 
"  holes,  thereby  effectually  preventing  the  chain  or  chains  from 
l^^  ilipping." 
[Printed, 
p.lOl;  ] 

A.D.  I80;,  October  W.—N"  3075. 
SHORTER,  Edward.— "Jack  for  roasting  meat." 

Instead  of  "  pulliea  and  weights  "  "  a  spring  in  a  barrel  "  with 
a  fusee  ia  used.  Instead  of  cog-wheels,  wheels  working  by  fric- 
tion are  used.  They  may  be  faced  with  huff  leather  or  othra  rough 
material.  The  axle  of  any  of  the  wheels  may  work  in  a  atot,  and 
pressure  from  a  weight  be  employed  to  keep  the  wheels  in  contact. 

[Printed,*?.    No  DrawiniB.  See  BoUb  Chnpal  Reports, 7tliapport,p.  IBS,] 

A.D.  1309,  Januaiy  23.— N°  3196. 
■WHITFIELD,  Samuel.— Making  eaja  and  handles  for  culinary 

Handles  of  various  sorts  are  shown  tn  the  drawing.  They  are 
cut  out,  pierced,  and  annealed.  If  a  "  rule  joint "  ia  required,  the 
rivet  is  placed  through  the  holes  in  the  bhinka,  and  they  aie 
pressed  between  dies.  The  handles,  etc.  may  be  made  of  various 
roetaJs  and  tinned  or  japanned. 

[Printed,  M.    DrawinB.] 

A.D.  IBOfl,  April  2!).— N"  it23\. 
TREVITHICK,    Richard,     and    DICKINSON,  Robrbt.— 
"  Naval  architectiu*." 

Moat  of  the  improvements  relate  to  shipbuilding,  but  one  part  of 
the  specification  refers  to  a  cooking  apparatus.  Inthe  upper  piirt 
of  the  boiler  of  a  ship's  engine,  the  inventors  "insert  orfii  a  vessel, 
"  rather  single  or  divided  into  comportments,  for  boiling  provi- 
"  sions  in  water,  or  cooking  the  same  in  atcam ;  and  in  the  part 
"  of  the  said  boiler  opposite  the  fireplace  "  they  "  insert  or  fix  an 
"  oven  surrounded  by  a  space  communicating  ivith  the  chimney, 
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^'  80  that  the  walls  of  the  said  oven  fhaU  be  «iiRoiiiid»dbj  belied 
^  air,  and  not  in  oontaot  with  the  water."  A  condennng  appa- 
ratus for  providing  Iresh  water  may  also  be  added. 

CPrinted,  4(f .  NoDrswinffi.   See  ftoOi  Clmpol  Seporti,  Tth  Bepovl*  p.  SM.] 

A.D.  1810,  Febniaiy  1.— N«3298. 

GRAIGIE,  John. — {Partly  a  commitdcaiUm.) — ^''Kitohen  fixe- 

'*  place." 

An  iron  pan  is  fixed  on  brick  supports.    It  is  to  be  filled  with 

sand,  for  a  sand-bath.    A  plate  extends  from  its  bottom  to  form 

a  hot-plate.    The  whole  is  heated  bj  a  fire  below.    In  front  of 

the  fire  are  doors.     Roasting  may  be  carried  on  "  in  front,  even 

"  with  the  doors  shut."    A  flue  with  a  damper  in  it  passes  up 

behind  the  sand-bath.    Dimensions  for  the  apparatus  are  given. 

[Printed.  4<f.    No  Drawings.  Seo  Repertory  of  Arts,  vol.17  {Mecond  mtm*). 
p.  80 ;  Bolls  CliApel  Beporks,  7th  Report,  p.  107.] 

A.D.  1810,  May  16.— N»  3337. 
COFFIN,  Sir  Isaac,  Bart.  —  {A  camnmnication.)  —  **  Perpetoil 
*'  oven  for  baking  all  kinds  of  bread." 

The  oven  is  called  ''perpetual,"  ''because  the  operaUon  of 
"  baking  may  be  continued  for  any  length  of  time  aDinte^ 
^  ruptedly." 

It  is  preferably  oblong.  It  is  open  at  both  ends,  and  is  heated 
by  two  fires,  the  fines  of  which  pass  above  and  below  it  reapeo- 
tively.  An  endless  band  of  wire  cloth  passes  through  the  oven 
over  rollers  at  the  ends,  and  along  below  the  oven.  In  the  oven 
it  is  supported  on  friction  rollers.  The  bread  or  biscuit  is  placed 
on  this,  and  the  cloth  wound  gradually  through  the  oven,  at  sudi 
a  rate  as  to  allow  the  bread  to  be  baked  in  its  time  of  transit. 

Or  there  may  be  a  single  flue  passing  along  the  back  and  end 
of  the  oven,  and  in  this  case  the  endless  band  must  pass  over 
instead  of  under  the  oven.  Or,  in  small  ovens,  instead  of  an 
endless  band,  a  wire  frame-work  may  be  used,  which  is  pushed 
through  the  oven  by  hand. 

[Printed,  M,    Drawing.    See  Bepertoiy  of  AxtB,  vol.  19  iteooud  htM, 

p.  70.] 

A.D.  1810,  July  18.-.N*  3364. 
DAY,  Benjamin  Agbr, — ^"Improvements  in  the  construetion 
"  of  certain  household  utensils  or  articles  of  household  Aimiture 
"  called  a  toast  stand  (for  the  purpose  of  holding  a  plate  before 


^^^^^NtEPARATION  OF  CONFECTIONERy>" 

*'  the  fire),  a  hearth  brush  or  dnst  brush,  and  toasting  fork,  and 
"  occasianallj-mcombiiiiDg  or  uniting  thesaid brush nnd  toasting 
"  fork  in  one  utenail  or  article." 

The  "  toast  stand  "  consists  of  a  circuiar  rim  supjiorted  by  three 
arms  meeting  in  a  centre  piece.  To  the  bottom  of  the  centre 
piece  is  attached  a  clamp,  worked  by  a  screw.  Bj  this  means 
the  stand  may  be  atticlied  to  the  fender. 

Tlie  toasting  fork  may  be  contained  in  the  liandle  of  the  brash, 
and  so  arranged  as  to  lengthen  it.  The  tines  of  the  fork  spring, 
so  that  they  may  enter  the  brush  handle. 

[Printed,  SA   Diurlng.   See  Bolls  Chapel  Reports,  Tth  Keporf ,  p.  ju).] 

A.D.  I81I,  Mftroli4.— N°_3401. 
SAV.\GE,  Edward. — "Machine  for  washing  and  bleaching  of 
"  iincn  and  other  articles,  and  for  cooking." 

Above  the  fire  is  the  boiler,  which  has  a  float  with  «ire  attached, 
to  show  the  depth  of  water  therein.  Beside  the  boiler  is  the 
oven ;  there  may  be  two  ovens.  A  pipe  passes  through  the  boiler 
to  carry  air  to  the  oven,  and  the  air  passes  otit  at  the  other  side. 
Steamers  arc  placed  above  the  ovens.  ^'Blves  admit  the  steam 
into  them,  and  other  valves  let  the  water  or  superfluous  steam 
pass  to  a  condenser  or  elsewhere.  The  roaster  is  on  one  side  of 
the  fire,  and  the  hot  closet  on  the  other.  For  use  on  board  ship 
or  elsewhere,  if  the  apparatus  la  portable,  an  iron  frame  for  the 
whole  may  be  used.    In  other  cases  it  may  be  mounted  iu  briol^. 

[Printed,  lU.    SmwinK.    See  Rolls  Ch*tulltvpart>.  Ttb  Report,  p.  lUj 

A.D.  1811,  April  l.—N"  3427. 
DEAKIN,  Thomas.—  "  Kitchen  range  and  stoves." 

The  boiler  and  oven  are  in  their  usual  places  beside  the  fire, 
and  the  boiler  has  an  aperture  at  top  for  ndmitting  steam  to  a 
vessel  for  cooking.  Behind  the  grate  is  a  hot-piate.  A  flue  passes 
up  directly  behind  the  grate,  and  there  are  two  others  behind  the 
oven  and  boiler.  A  register  above  regulates  these,  ao  that  when 
the  centre  flue  is  opened  the  side  flues  are  closed,  and  vice  versa. 
The  raster  has  an  index  outside,  to  show  the  state  of  the  draught. 

The  oven  and  boiler  are  placed  a  little  below  the  usual  level,  bo 
that  their  tops  are  at  the  same  height  aa  the  top  of  the  fire,   A 
moveable  bar  may  be  added  to  heighten  the  grate, 
[Prlntea,M.   DrawiefO 
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A.D.  Ifill,  May  7-— N°  34-14. 
BALL,  John. — "  Improved  cooking  stove." 

The  store  is  composed  of  a  squofe  iron  caae.  At  one  end  is  the 
fire-plftce,  behind  it  is  an  oven.  The  flues  are  constructed  to  pus 
over  the  top  of  the  oven,  down  its  back,  and  along  its  bottom, 
but,  by  meana  of  dampera,  the  hot  air,  etc.  may  be  csnaed  to 
into  the  main  flue  without  paaaing  about  the  oven,  as  dtacnbtH 
Da  one  aide  ia  the  oven  door,  on  the  other  the  spits  which  pua 
into  the  oven.  The  oren  mny  be  used  for  baking  and 
at  the  same  time.  The  inner  ends  of  the  spits  rest  on  a  rack 
within  the  oven.  There  is  a  lid  above  the  fire  which  may  be 
taken  off.  The  parta  of  the  furnace  arc  all  moveable,  and  the 
manoer  of  fitting  them  together  is  described. 

rTiinted,!!]!!.    DrawinKi.    See  Bulla  C1lM>t^l  G«purts,Blh  ICeport.p.  BS.] 

A.n.  1811,  August  7.— N'  3477. 
DAVIS,  William. — "Machine  for  chopping  meat  forsauaajfes," 

A  aeries  of  knivea  or  choppers  is  fixed  to  a  ^me,  so  as  to  be 
capable  of  sliding  in  a  vertical  direction.  Motion  ia  given  them 
by  means  of  a  connecting  rod  fWim  a  crank  ou  the  axle  of  a  fly- 
wheel, which  ia  turned  by  hand.  A  board  is  placed  undenuktll 
the  choppers  for  them  to  act  upon,  and  this  board  receives  a  to* 
and-&o  horizontal  motion,  by  means  of  a  rack  and  pinion  driven, 
by  a  train  of  gearing  from  the  fly-wheel-  The  knives  are  amagtd 
in  two  rows,  inclined  in  different  directions. 

[Printed,  l«d.    Drswing.    Be«  RopBTtory  of  ArtB.  vol.  37  (urdhI  Mfitflt 
p.  ISM;  Kolla  Cbupvl  Bujiarta,  Stli  Rejurt.  fi.  iU.] 

A.D.  1811,  November  23^N°  3508. 
BAKER,  JosBi'H.^"  Improved  method,  by  means  of  machineiy, 
"  of  kneading  dough," 

"The  principle"  of  the  iavention  "  is  to  amalgamate  flour  of 
"  meal  or  pulae  of  any  kind  with  water  in  a  circuhu  trough. 
"  having  an  upright  shaft  turning  on  a  pivot  fixed  i 
"  centre  of  the  machine,  ao  that  the  dough  placed  in  such  trougk 
"  may  he  kneaded  by  a  stone  or  iion  roller  on  its  edge  pasains 
"  over  it  in  a  rotary  motion,  being  fixed  at  a  due  diatanoe  by 
"  an  horizontal  bar  or  axle  to  the  shaft,  which  ia  to  be  turned 
•'  by  means  of  one  or  more  other  horizontal  bars  llkewiM 
"  fixed  thereto,  and  worked  like  a  capstan  by  a  proportionats 
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"  number  of  bipeds  or  qimdiupeda,  such  horizontal  hats  haviiij^ 
"  small  shares  fixed  to  them  ao  aa  to  run  in  the  trough,  auj 
"  acting  like  a  plouffh,  cause  the  dough  to  present  fresh  surfaces 
"  for  each  successive  revolution.  This  kneading  machine  maj 
"  be  made  in  metal  of  an;  kind,  or  their  compositions  or  combi- 
"  nations ;  perhaps  the  preferable  wa;  would  be  to  make  the 
"  foundation  of  brick  or  stone,  to  make  the  trough  of  stone  or 
"  iron,  to  roake  the  upright  shaft  of  wood  crampt  with  iron, 
"  and  the  steps  in  which  the  iron  pivots  are  to  run  of  flint  or 
"  metal,  and  the  shares  of  iron." 

^^' [Printed,  W.    No  Drawings.    SeoBepertory  of  Arts.iol.lO  (ifcumfjaHM). 
^K»    p.  SH ;  BoUi  CbBpol  BeiwrU,  Stli  &cporl;.  p.  UI.] 

■-■  A.D.  1812,  Mareh  5.— N"  3546. 

MATHEW,  FKX.TON. ""  Improvement  in  the  manufacture  of 

The  fresh  yeast  is  put  into  bags.  These  bags  are  put  into 
presses  under  which  are  troughs.  The  bottoms  of  the  presses 
are  grooved.  They  are  arranged  close  together,  with  partitions 
between.  A  lever  is  arranged  in  each  press  so  as  tn  press  aboard 
on  the  bags.  The  lever  has  hooks,  upon  which  weights  are  huug 
to  depress  it.  After  the  first  pressing  the  bags  are  taken  out,  and 
two  placed  in  each  press  with  a  board  between.  Next  the  bags 
are  placed  in  iion  cisterns,  and  pressed  by  a  screw  press.  The 
remaining  beer  runs  into  a  trough  below  the  eisterns.  The  bags 
are  then  emptied  out  on  a  board,  and  the  yeast  broken  up  with 
shovels.  It  is  next  placed  on  frames  of  canvas  in  a  drying  house, 
through  which  pass  flues  ^m  a  furnace.  It  is  then  sifted,  the 
coarser  parts  ground,  and  the  whole  placed  in  casks  for  storage. 
For  use,  the  powder  is  mixed  with  "  weak  wort  lukewarm." 

SI  A.D.  1812,  AprU  15.— N°  3554. 

[SHLEY,  John. — "  Horizontal  and  vertical  moving  roaster," 
The  apparatus  coneista  "  of  a  firame  made  of  iron  or  other  hard 
"  metal,  in  form  either  angular  or  circular,  having  two  spindles 
"  which  are  turned  in  a  vertical  direction  by  the  power  of  a  smoke 
"  pulley  or  spring  jack  communicated  by  a  chain  or  spring  to  the 
"  spindle  wheel,  the  said  frame  having  a  hand  oi  uvdei.  ^N\'Ca.^a^lx 
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fingers  or  points  fixed  on  apin  or  shank  movable  in  a  hole  or  eje 
in  the  frame.  One  end  of  the  spindle  or  axis  tnms  and  benrs 
on  the  bottom  part  of  a  stay,  the  said  stay  being  placed  on  a 
"  rack.  The  hand  in  its  course  with  the  frame  meets  the  upper 
'*  end  of  the  stay,  and  turns  in  a  horizontal  direetion  ereiy  time 
"  the  frame  makes  its  rotative  cireb,  and  the  fingeia  passing  the 
stay  are  stayed  one  at  a  time  by  a  spring  catch  moving  cm  a 
pin  attached  to  the  finune,  whereby  a  spit,  or  cradle  and  spit 
in  an  inner  frame  placed  to  the  said  hand  or  index  is  pre- 
**  vented  from  moving  irregular  or  retrograde.  The  opposite 
**  part  of  the  spit,  cradle,  or  inner  f^rame  turns  on  a  point  or  pivot 
"  in  the  outer  frame  opposite  the  hand.  The  spit  in  the  inner 
frame  is  placed  lengthwise,  by  the  blade  point  entering  one 
side  of  the  fraxne,  and  the  handle  or  hilt  end  of  the  spit  is 
fastened  to  the  other  side  of  the  said  frame  by  a  screw  pin, 
so  as  to  be  put  on  or  off  when  wanted ;  or  a  spit  may  be  put 
to  the  moveable  hand,  to  turn  in  the  outer  frame,  without  the 
inner  frame,  the  blade  end  entering  the  pin  or  shank  of  the 
"  moveable  hand,  and  the  opposite  or  handle  end  of  the  spit 
turning  in  the  opposite  part  of  the  outer  frame  on  a  point  or 
pivot  turning  in  a  screw  socket,  so  as  the  spit  may  be  put  on 
or  off  when  wanted  by  screwing  or  unscrewing  the  screw 
"  socket." 

[Printed,  6d.   Drawing.   See  Rolls  Chapel  Reports,  8th  Report,  p.  8a.] 

A.D.  1812,  April  21.— N«  3556. 

BLUNT,  Charles  Fly.—"  Ships'  fire  hearths." 

The  fire  is  placed  "in  the  hinder  part  of  the  machine,"  so  as 
to  remove  it  as  far  as  possible  from  the  ship's  cables,  and,  if 
necessary,  the  boilers  and  the  whole  of  the  *'  hinder  part,  are 
"  curved,  to  economise  space. 

Above  the  grate  is  the  boiler,  and  behind  the  grate,  under  the 
boiler,  is  the  oven.  Behind  this  again  is  the  roaster,  where  there 
is  a  set  of  spits  turned  by  a  smoke  jack  in  the  chimney.  There 
may  be  two  boilers,  side  by  side.  The  chimney  passes  up  behind 
the  boiler.  Above  the  boiler  is  a  distilling  apparatus  (described), 
and  a  great  part  of  the  specification  is  occupied  with  a  description 
of  worms  and  other  appliances  for  distilling. 

[Printed,  If.  W.   Drawings.    See  Rolls  Chapel  Reports.  Sth  Report,  p.  90.3 
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A.D.  1813.  March  3 N"  3653. 

WHITE,  John. — "  Machine  for  cooking  without  wood  or  coal." 

Water  ia  heated  in  a  small  boiler  hy  &  lamp,  and  the  Btean)  is 
tulmitted  to  ft  chamber  in  which  the  food  ia  cooked.  A  pipe  "  r.o 
"  convey  heat "  also  leaiis  from  the  boiler,  through  the  cooking 
vessel  to  n  trivet  above,  on  which  may  be  placed  a  kettle  or  other 
vessel.  By  the  side  of  the  lamp  is  a  box  to  hold  the  various 
iitensila.     The  wliole  shuts  into  a  square  case. 

A  stove  for  heating  a  room  ts  abo  shown. 


A.D.  1813,  March  9.— N-  36GI. 
COOMBS,  BbnjaminMeiiriman. — "Apparatus  for  the  cooking 
"  or  dressing  of  victuals." 

There  ia  a  boiler  on  each  side  of  the  fire,  and  between  one  of 
these  boilers  nnd  the  grate  is  en  oven.  One  cheek  is  made  fast 
to  port  of  the  front  of  the  grate,  and  this  part  with  the  cheek, 
slides  backwards  and  forwards  to  vary  the  size  of  the  fire.  The 
boiler  farthest  from  the  fire  "  is  of  a  form  different  from  any  In 
"  use  hitherto ;  the  front  and  back  recede  inward,  each  at  a  right 
"  angle,  a  few  inches  before  they  come  to  the  bottom,  and  then 
"  descend  at  a  right  angle  to  the  bottom,  leaving  a  recess  behind 
"  and  in  front  for  the  heated  current  to  pass  by  the  one  and 
"  return  by  the  other ;  and  on  the  aide  next  the  fire  there  is 
"  a  projecting  prism  or  cylinder,"  "  which  ia  allowed  to  touch 
"  the  oven."  The  other  boUer  also  has  similar  recesses,  and  may- 
have  a  similar  "  prism."  Or  the  boiler  may  be  attached  to 
the  moveable  cheek,  and  move  with  it.  The  oven  door  may  be 
divided  into  two. 

A  cinder  sifter  is  used,  A  sloping  sieve  ia  placed  under  the 
grade,  80  that  the  ashea  fall  tlirongh  to  one  side,  and  the  cindera 
remain  in  the  other.  A  fire  guard,  made  of  bars,  and  shutting 
up,  may  be  uaed.  There  may  be  a  boiler  placed  "  partly  over  the 
"  oven,"  and  it  may  have  recesses  in  which  pots  or  vessels  fit  for 
cooking.  This  ia  specially  useful  in  ships'  cooking  hearths.  The 
top  plate  may  slide,  and  may  have  projections  which  enter  the 
fire,  cast  or  otherwise  fixed  on  it.  The  oven  may  be  moveable, 
and  pass  under  the  boiler,  to  enlarge  the  grate.  In  ships'  hearths, 
the  fire  is  placed  at  the  end,  and  the  boilers  "  nest  into  ona 
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^  another."    The  apparatus  may  be  portable  and  mounted  on 

wheels. 

In  a  modification  the  boiler  is  moveable,  and  ^a  1i«HtariloT«  or 
**  stewing  stove  or  pan  "  may  take  its  plaee. 

A  spit  is  described.  Two  or  more  hooks  are  pivotted  to  one 
anothcnr,  so  that  they  can  be  set  at  various  angles.  Thej  an 
telescopic,  and  dan  be  fixed  in  position  by  a  screw.  Tlia  fqipvatiu 
may  thus  be  made  to  hold  within  it  the  joint  to  be  xoMted.  It 
may  be  variously  modified. 

A  damper,  consisting  of  a  slide,  or  a  plate  pivotted  in  the 
diimney,  is  described. 
[Printed,  8d.    Drawing.] 

A.D.  1813,  April  28.— N»  3687. 

WHITFIELD,  Samuel. — "Furniture  applicable  to  oalinoy  and 
•*  other  utensils." 

Handles  and  **  ears  "  for  vessels  of  difBerent  sorta  aie  ahown 
in  the  drawing.  A  ''pot  ear"  may  have  ''a  atop  or  lest  fat 
.**  the  beal,"  **  having  a  vertical  support."  The  ean  maj  have 
**  rule  joints." 

[Printed,(hf.   Drawing.   Bee  Rolli  Chapel  Bepoortu  Stii  Report^  p.  9BJ 

A.D.  1814,  February  12.— N*  3782. 
PRICE,  Richard. — ''  Improved  cooking.apparatos." 

The  front  and  back  are  formed  of  two  cast-iron  platea*  The 
fire-place  is  in  the  middle,  with  the  oven  and  the  boiler  at  the 
sides.  The  top  is  double,  so  as  to  leave  a  ^pace  over  the  oym  and 
boiler  in  which  hot  air,  etc.  can  circulate.  Thence  it  paaaea  down 
the  back  and  to  the  flues,  of  which  there  are  three,  one  at  cadi 
end,  and  one  in  the  middle ;  each  flue  is  provided  with  a  damper, 
Bo  that  either  oven  or  boiler  can  be  heated  separately.  A  ■mill 
door  admits  air  into  the  boiler,  if  it  is  wished  to  keq^  tfaa  yniset 
from  boiling.  A  steamer  is  placed  above  the  boiler,  or  the  ateam 
may  be  conveyed  to  separate  vessels.  Roasting  may  be  peilbniied 
in  the  oven  or  before  the  fire. 

[Printed,6c?.   Drawing.   SeeIlolliOhapelBeports,8ihBeport,i».lM 

A.D.  1815,  March  7.— N»  3890. 

DSAKIN,  Thomas.^'' Portable  kitchen." 

At  the  top  is  a  boiler  in  which  steamen  containing  food  to  be 
eooked  may  be  placed.    Below  this  is  an  oven,  and  below  this 


■  PREPAR.iT10N  OF  CONFECTIONERY.  36  I 

again  a  second  oven.  Tha  fire  is  in  feont  of  the  ovens,  and  the 
flue  passes  between  the  boiler  iind  the  ujiper  oven.  The  fire-place 
has  two  doors,  one  above  and  one  below  the  fire,  The  whole 
apparatus  eacept  the  boiler  ia  of  iron.  The  boiler  is  of  "  brass, 
"  copper,  or  tin  plates." 
[Prlnlad.M.    Drawing.! 

A.D.  1815,  AprU  8.— N"  3D05. 
LOSH,  William. — "  Fumaees  for  heating  ovens  and  hoilerB." 

The  objeot  of  the  improvements,  so  for  as  the;  concern  this 
series,  ia  to  supply  a.  means  of  heating  ovens  quickly  and  econo- 
mically. The  fire  is  placed  on  a  grate  at  the  bottom  of  the  ovm, 
and  the  products  of  combustion  allowed  to  circulate  through  it. 
No  air  ia  permitted  to  enter  the  oven  except  what  passes  through 
the  fire-grate.  When  the  oven  has  been  heated,  the  fire  is  with- 
drawn, the  door  of  the  passage  leading  to  the  fire  below  dosed, 
and  "  the  remainder  of  the  process  of  baking  is  manned  aa 
"  usual,"  A  vaulted  oven  is  figured.  In  the  centre  of  the  flue 
is  a  grate  with  ash-ptt.  and  air-passage  below;  at  one  aide  of  the 
oven  is  a  flue,  irith  doors  to  connect  or  disconnect  it  with  the 
oven  and  the  external  ajr. 

The  boilers  referred  to  in  the  title  are  engine  boilers. 


[Printed,  U.M.    Drawings.    RooRvportonot  Art>,iol.  SS  luKOHd  mrii 

-   "    "--— ■TorArtauidSci™iwB,tol.iS(ii(™.<iWMJ.p.aW!  Engina 
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A.D.  1816,  June  24.— N"  3935.    (♦  *) 
BALDEN,  Samuel,  and  BURTENSHAW,  John.— "Amaehine 

"  or  instrument  for  the  better  heating  ovens." 

This  consists  of  a  circular  metal  grate  which  fits  close  in  an 
aperture  formed  in  the  bottom  of  the  oven,  and  can  be  raised 
into  the  oven  or  lowered  into  a  vault  below  by  means  of  a  con- 
venient lever ;  when  the  fire  has  been  lighted  in  this  grate  it  is 
raised  into  the  oven,  and  the  oven  becomes  heated ;  it  is  then 
lowered  down  and  the  orifice  covered  over  with  a  plate ;  no  air  is 
allowed  to  enter  the  oven  except  through  the  fire. 

[Printed,  «ri.    Dia*ing,] 

A.D.  1815,  July  18.— N"  3940. 
COLDRIDGE,  Charlbb.—"  Improved  grate." 
The  patentee  thus  deacribea  his  invention  i — 

"  First,  I  do  so  construct  and  dispose 

^M^  »ljUttBti,  (W  covers,  that   they  may  apply  to  the  aij^fti 
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part  of  the  fire-place,  either  separately  or  together,  aad  enclose 
*'  it  either  in  the  whole  extent  of  its  length  or  in  part,  as  may  be 
*'  required  ;  and  I  do  also  so  construct  and  dispose  one,  two,  or 
more  front  doors,  shutters,  or  flaps,  that  they  may  apply  to  the 
front  part  of  the  fire-place  either  separately  or  together,  and  en- 
*'  close  it  either  in  the  whole  extent  or  in  part,  as  may  he  required. 
And  I  declare,  I  apply  these  aforesaid  doors,  shutters,  flaps,  or 
covers  respectively  to  the  front  and  to  the  top  of  the  fire-place 
for  the  purpose,  and  having  for  my  object  in  so  doing,  firs£  the 
transforming  the  kitchen  grate  (or  such  part  of  it  which  by 
**  means  of  the  said  separate  doors,  shutters,  flaps,  or  covers  may 
*'  be  enclosed),  into  a  perfect  stove,  at  the  pleasure  of  the  opera- 
*'  tor ;  and  secondly,  to  use  the  aforesaid  ^nt,  doors,  shutters, 
"  flaps,  or  covers  when  let  down  to  an  horizontal  position,  and 
"  there  supported,  for  the  purposes  of  dripping  pan,  stand,  or 
"  footman.    I  further  declare  that  I  do  so  form  and  construe^ 
'^  and  do  dispose  and  place  upon  or  about  my  said  kitchen  grate 
^'  and  apparatus,  a  bofling  vessel,  fountain,  and  cistern  or  dsteras, 
"  as  that  the  water  it  contains  may  be  kept  constantly  heated, 
"  whether  the  apparatus  be  used  as  a  stove  or  a  common  kitchen 
"  grate ;  and  that  I  do  place  it  in  such  a  part  of  the  apparatus 
*'  that  it  requires  no  additional  length  or  depth  to  that  wMch  the 
"  apparatus  occupies  without  it." 

[Printed,  6^.   Drawing.   See  Rolls  Chapel  B^ports,  8th  Seport,  p.  106.] 

A.D.  1816,  December  6.— N*»  3963. 

CHABANNES,  Jban  Frederic,  Marquis  de. —  "  Ventilating 
*'  and  heating." 

A  current  of  air  in  chimneys  is  produced  by  an  air-pump.  Ovens 
may  be  heated  by  *'  surrounding  them  with  flues  acted  upon  by 
'*  the  said  apparatus."  The  smoke  may  be  drawn  through  water, 
in  which  the  sooty  particles  will  be  deposited.  No  further  de- 
scription of  the  apparatus  or  of  the  manner  of  its  application  to 
ovens  is  given. 

[Printed,  8^.    Drawing.    See  Bepertory  of  Arts,  vol.  28  {second  ieriea), 
p.  821 ;  Bolls  Chapel  Reports,  7th  Report,  p.  116.J 

•  A.D.  1816,  July  2.— N**  4044. 

BARLOW,  John.—"  Improved  cooking  apparatus." 

A  kitchen  range  is  described,  and  the  daim  is  apparently  the 
general  arrangement  of  parts,  none  of  which  are  specially  novel. 
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The  fite-p!ftce  occupies  the  usual  place  between  the  holier  and 
oven.  The  oven  ie  a  "  poker  oven,"  that  is,  it  has  an  iron  projec- 
tion cast  on  one  side,  and  standing  out  into  the  fire,  or,  if  the 
oven  is  large,  two  such  projections  may  be  made  on  it.  It  is  of 
QBBt  iron.  Close  to  the  aide  near  the  fite  is  a  perforated  arought- 
iron  plate  for  diffusing  the  heat.  On  it  is  fixed  a  rack  to  carrj  spits. 
On  the  top  of  the  boiler  is  a  wrought-iron  plate.  The  boiler 
passes  round  to  the  back  of  the  fire.  Part  of  the  boiler  cover  may  ■ 
form  a  hot  plate,  to  be  heated  hj  the  boiler  or  hj  a  separate  fire. 
A  flue  mny  he  made  behind  the  boiler,  and  have  a  damjier  in  it. 

1  rPrinlod.  ed.     Draivjng.     See  RepBrtory  of  Arts,  vol.  ffi)  IscaciHd  lentt), 

A.D.  ISIG,  August  14.— NO  4055. 
BRIGGS,  Edward. — "Improvements  in  or  on  the  machinery 
"  used  in  the  making  or  manufacturing  of  pans  and  stalls." 

[No  SpeclQcatlim  enrolled.] 

A.D.  18ir,  March  11.— N"  4103. 
RAY80ULD,    William. — "Improvement    applicable  to  fiie- 
"  stoves,  grates,  and  lances." 

The  oven  and  hoUer  are  in  their  usual  position.  The  bniler  has 
two  concentric  apertures  with  covers,  the  smaller  for  filling  the 
boiler,  and  the  larger  for  admitting  a  vessel  for  steaming.  The 
back  of  the  wnge  above  the  grate  is  made  with  sloping  wings,  tinii 
works  backward  or  forward  upon  castors.  Below  the  oven  and 
boiler  are  separate  small  grates  for  heating  them.  Below  the  grate 
is  a  range  of  inclined  bars,  for  sifting  the  cinders.  The  whole 
grate  is  mounted  on  castors,  so  as  to  he  moveable  in  and  out. 
The  sliding  hack  is  worked  by  a  screw  or  otherwise.  The  remain- 
ing detidls  of  the  grate  shown  are  the  same  as  usual. 
[Prinlea.M.   No  DniwinBS.1 

A.D.  1817,  August  5.— N"  4147. 
STRATTON,  George.-"  Improvements  in  fire-places." 

The  improvement,  so  far  as  relates  to  this  series,  consists  in 
the  USB  of  a  secondary  or  additional  flue  passing  through  the  side 
"cheek"  of  the  grate  and  about  the  oven  or  boiler,  and  then 
—  to  the  chimney.    A  damper  in  this  flue  regulates  the  draught. 
,    [Printed,  id.   Dtuwias.   Sua  Rolls  Cbapel  BeparU,  Slli  Beporl,  p.  isi-l 
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A.D.  1817,  August  12.— N«  4169; 

BIGGS,  Edward. — ''  Improvements  in  the  method  of  nuJdng  of 
''  manufacturing  pans  and  stalls/' 

The  pans  intended  are  ftyinfi^-pans  and  warming-paiui.  For 
frying-pans  a'  blank  of  metal  is  cut  out  to  form  the  pan.  It  is 
then  stamped  to  the  proper  shape  between  dies.  The  pan  so 
fanned  is  sconred  with  gravel  in  a  barrel  of  water,  and  pickled  in 
vitriol.  It  is  then  finished  in  a  lathe.  The  bands  are  made 
separate,  stamped,  and  rivetted  to  the  pans.  The  warminpr-pans 
are  made  in  a  similar  way,  and  tea-kettles  also. 

[Printed,  6J.    Drawing.    See  Rolls  Chapel  Reports,  8th  Report,  p.  iao.]) 

A.D.  1818,  January  15.— N«  4201. 

ERASER,  James. — ''  Cooking  machine  for  the  more  simple  and 
"  efPectual  decomposition  of  salt  water." 

The  boiler  surrounds  the  fire-place  on  every  side  but  one,  the 
front,  where  cooking  may  be  carried  on.  The  flue  passes  througii 
the  middle  of  the  boiler.  At  each  side  of  the  fire  are  smaller  firMj, 
and  above  these  are  ovens.  The  steam  ttom  the  boiler  pasises  into 
a  chamber  behind,  within  which  are  vessels  for  boiling  in.  These 
vessels  absorb  the  heat  from  the  steam,  which  is  condensed  and 
falls  to  the  bottom  as  water.  This  water  passes  through  a  pipe 
and  falls  in  a  jet  upon  a  stone  plate ;  it  is  thus  broken  into* spray, 
and  through  this  spray  a  current  of  air  is  drawn.  The  conent  is 
caused  by  heat  from  the  furnace.  Instead  of  falling  on  stone  the 
water  may  pass  through  a  sieve.  When  there  is  no  cooking  going 
on  the  cooking  vessels  are  to  be  filled  with  cold  water ;  ^toB,  when 
wanned,  may  be  used  to  replenish  the  water.  The  apparatus  is 
specially  adapted  for  ships. 

[Printed,  1«.  8<2.   Drawings.   See  Rolls  Chapel  Reports,  8th  Report,  p.  123.] 

A.D.  1819,  November  4.-N°  4408. 
HEARD,  John. — "  Improvements  on  cooking  apparatus." 

A  portable  stove  is  described,  suitable  for  use  on  board  ship 
and  elsewhere.  All  the  parts  are  made  separate  and  fitted 
together.  The  external  frame  has  four  legs  to  raise  it  from  the 
ground.  A  tray  to  form  the  bottom  is  slid  into  it.  This  tray 
has  ledges  upon  which  the  oven  is  supported,  the  intermediate 
space  being  filled  with  sand.    The  oven  is  of  such  shape  as  to 
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occupy  the  back  and  sides  of  the  apparatus,  and  it  surrounds  the 
fire  on  three  sides.  The  hot  air,  etc.  is  caused  to  circulate  over 
the  top  of  the  oven,  and  underneath  a  top  plate,  in  which  are 
holes  for  saucepans,  etc.  When  these  are  not  in  use  the  holes  are' 
covered  with  lids.  There  is  a  rack  in  front  for  the  spit,  and  a 
drawer  below  for  ashes. 

[Printed,  8d.   Drawing.    See  London  Journal  (^Tinr/an**),  vol.  2,  p.  110.] 

A.D.  1820,  April  29.— N^  4452. 

COOK,  Thomas. — "  Apparatus  for  the  purpose  of  cooking." 

At  one  side  of  the  fire  is  a  roasting  chamber,  at  the  other  a  hot 
chamber.  Both  these  are  slightly  below  the  level  of  the  fire. 
Above  each  of  these  is  a  boiling  chamber,  and  above  each  boiling 
chamber  an  oven.  Over  the  front  of  the  fire  is  an  open  spacer 
and  over  the  back  of  it  a  boiler.  There  are  three  flues ;  one  passea 
UGoder  and  behind  the  boiler,  one  over  the  roasting  chamber  and 
to  the  boiling  chamber,  etc.  above  it,  on  both  sides  of  which  it 
passes,  and  the  third  in  a  similar  manner  over  the  hot  chamber, 
and  about  the  boiling  chamber  over  it.  At  the  bottom  of  one  of 
the  boiling  chambers  is  an  opening  with  a  lid,  at  which  a  vessel 
may  be  boiled  more  quickly  than  in  the  chamber. 

[Printed,  IM,   Drawing.    See  London  Journal  {Newt<m*8),  voL  1,  p.  419J 

A.D.  1820,  November  l.—N^  4506. 

LOBECK,  Henry  Lewis.  —  (A  commtemcah'on.)— '' Making 
"  yeast." 

[No  Specification  enrolled.]-^ 

A.D.  1821,  February  3.— N°  4533. 

LONDON,  Phillips,  the  younger.  — "  Improvements  in  the 
"  application  of  heat  to  coppers  and  other  utensils." 
[No  Specification  enrolled.] 

A.D.  1821,  May  9.— N«  4561. 

ECKSTEIN,  George  Frederick. — "  Improvements  in  cooking 
"  apparatus." 

The  whole  apparatus  folds  up  into  a  box.  The  sides  of  this 
box  open  out  and  have  legs  screwed  to  them  to  form  a  dining 
table.    The  top  has  legs  to  form  a  stand  for  the  apparatus.    The 
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stove  may  bum  charcoal  or  coal.  In  front  of  it  ia  an  endoted 
space  for  roasting  in  on  a  spit  or  hj  a  chain.  The  jack  is  placed 
outside.  Above  the  fire  are  venels  for  boiling,  or  ''stewing 
''  stoves  "  let  into  apertures  in  the  top. 

[Printed,  6(1.   Drawing.   See  London  Joomal  (iVtfi0toj»*«),  toL  4;,  ii.  1.3 


A.D.  1821,  August  4.— N»  4579. 

SLATER,  John. — "  Kitchen  range  and  apparatus  for  cooking." 
The  bars  are  of  cast  or  wrought  iron  and  the  sides  of  oast  iron. 
There  are  ''a  moveable  keeper  and  spit  racks.''  The  boiler  is 
behind,  and  a  flue  passes  through  it.  Above  the  boiler  is  a  steam 
chamber  connected  with  it  by  pipes.  A  steam  pipe  also  passes 
from  the  boiler  to  hot  closets,  etc.  Another  pipe  carries  steam  to 
a  condenser.  A  ''separate  flre-place  with  a  stew  hearth  and 
''  baking  oven  or  roaster  "  is  fixed  at  a  part  of  the  range,  or  two 
such  fire-places  may  be  employed.  This  "  stew  hearth  and  firs- 
"  place  "  is  made  of  a  square  frame  with  ledges  to  support  plates, 
and  with  the  fire  below.  The  oven  has  flues  all  round  it  and  tlie 
chimney  above.  Hot  air  is  admitted  into  the  oven,  and  passes 
out  by  openings  to  the  flue.  This  oven  is  fixed  "  at  the  top  or 
*'  back  part  of  the  stew  hearth."  At  the  other  side  is  a  boiler 
with  compartments,  in  the  top  one  of  which  kettles  may  be  fixed. 
Steam  may  be  admitted  to  these  kettles. 

[Printed,  Sd.  Drawing.    See  Repertory  of  Arts,  vol.  1  {tJiird  series),  p.  62; 
London  Journal  {Newton's),  vol.  8,  p.  231.3 


A.D.  1821,  August  23.— N'  4685. 

LANE,    William.  — "  Improvements    on   horizontal  roasting 
«  jacks." 

These  improvements  consist  '^  in  uniting  the  action  of  several 
^'  spring  barrels  together,  by  means  of  which  connection  the  power 
'^  of  the  springs  are  collectively  applied  to  produce  the  movement. 
"  On  the  external  part  of  each  barrel  (or  cylinder  containing  a 
*'  spring)  a  rim  of  teeth  or  cogs  is  fixed,  or  a  toothed  wheel  is  at- 
^'  tached  to  each  barrel.  These  cogs  or  toothed  wheels  turning 
**  into  each  other,  form  a  connection  or  train  by  which  the  power 
"  of  the  respective  spruigs  are  combined,  and  then  united  force 
''  applied  to  produce  the  revolving  movement.'' 

[Printed,  6d,  Drawing.  See  London  Journal  {Newton* s),  vol.  %,  p.  490.] 
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A.D.  1S22,  June  26.— N"  469/ 
POSTA-XS,  Thomas,  and  JEAKES,  Wii-liau.— -Improve- 
"  ment  on  cooking  apparatus." 

A  cover  is  mude  to  fit  ovei'tlie  hot-plafe.  Within  this  coverare 
holes  in  which.  saucepaiiB,  etc.  may  fit.  The  frame  rests  on  firestone 
partitions,  ahove  each  of  which,  and  hetween  it  and  the  frame,  is 
a  layer  of  non-conducting  material.  The  object  of  this  is  to  pre- 
vent the  heat  of  the  hot-plate  from  esoapinff. 

[Printed,  Sd.   Dnving.   See  London  Jouriul  (iVcwfoH'i),  vol.  *,  !>.  iM.J 

A.D.  1822,  July  29.— N"  4693. 
PEARSE,  John.—"  Improvements  in  the  construction  and  manu- 
"  facturc  of  spring  Jacks,  and  their  connection  with  roasting  appa- 

A  sgirinR  barrel  cammunicateB  motion  by  means  of  gearing  to  a 
cog-wbeel  on  a  horizontal  spit.  There  is  no  fusee,  hut  the  barrel 
has  a  rim  of  teeth  on  it  taking  into  a  pinion.  A  fly-wheel  rcf^- 
lates  the  motion  of  the  apparatus. 

[Printed,  Bif.    DrnwiniJ.    Sop  London  JouTKBl  (A'«f(«l'«),Viil.  S,  p.  Ifi*.} 

A.D.  1822.  September  27.— N°  4706. 
MOXON,  John  Dowkll.  and  FRASER,  James.— "  improve- 
"  ments  in  ships'  cabooEes  or  hearths." 

The  fire-place  i»  open  at  top  and  has  a  lid  to  cover  it.  Beiiind 
and  below  the  Gre  is  an  oven,  the  side  of  which  next  the  fire  is 
double,  so  that  there  is  an  open  space.  This  space  has  air  ad- 
mitted into  it  from  below,  and  the  air  enters  the  oven  near  the  top. 
A  pipe  at  the  liack  allows  the  steam,  etc.  to  escape.  Above  the 
oven  is  the  boiler,  and  the  fine  passes  between  the  oven  and  boiler 
and  up  the  back  of  the  boiler.  It  may  also  be  led  by  the  side  of 
the  boiler  to  the  front.  The  boiler  is  double,  and  each  part  con- 
taiastt  \'essei  for  steaming  or  boiling  in;  the  cover  has  a  flange 
which  overhips  into  a  gutter  filled  with  water,  round  the  edge  of 
the  boiler,  so  as  to  make  an  air-iight  joint.  The  steam  from  the 
boiler  passes  to  a  condensing  apparatus  (described).  Two  of 
these  cooking  apparatus  may  be  used  with  one  condenser. 


B«i>ertory  at  1 


Lirnal  (.Vhw(ok'»),  vol.  7. 
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A.D.  1822,  December  26.— N»  4744. 

RICHARDS,    George. — "Improvements    in    gnJtM,    stores, 
"  furnaces,  and  other  inventions  for  the  consumption  of  fad.** 

The  only  part  specially  connected  with  the  present  series  is  de- 
scribed as  foUows : — *'  I  also  make  kitchen  ranges  or  cookiiig' 
t^iparatos  with  a  sliding  oven,  boiler,  or  hot  closet  to  re^^nlate 
the  length  of  the  fire,  and  which  are  to  be  dther  heated  from  the 
kitchen  fire  or  from  separate  fire-places,  to  have  no  ftJl-down 
bar;  but  when  the  fire  is  to  be  brought  to  its  smallest  standard, 
to  be  reduced  in  height  by  a  moving  or  sliding  bottom,  which 
sliding  bottom  I  make,  to  reduce  the  fire-places  of  all  grates 
and  stoves,  to  have  an  atmospheric  vent  in  the  back,  where  no 
oven,  hot  closet,  or  boiler  is  made  to  slide.    The  vertical  xanges 
*<  may  be  made  with  sliding  cheeks  on  a  new  prinoipley  the  top 
'*  of  the  boiler  and  oven  to  serve  at  hot  plates,  and  a  plate  also  tb* 
slide,  or  hang,  or  turn  down  over  the  fire-place,  as  a  hot  plate 
with  different  culinary  conveniences  for  boiling,  stewing,  aiMl 
steaming ;  in  the  back  part,  spit  hooks  to  be  regulated  to  suit 
*'  the  different  joints  or  meat  to  be  roasted,  with  slides,  screws; 
*'  springs,   or  studs.      I  also  make  concave  metallio  roasting 
'*  fiasteners  on  an  entire  new  principle,  so  as  they  may  be  connected 
**  with  the  grates,  and  be  put  in  their  position  and  removed  out 
"  of  it  to  allow  the  dripping  of  the  meat  with  the  greatest  fiunlity 
and  adroitness.    I  also  make  the  fenders  to  the  ranges,  to  be 
secured  to  the  inner  hearths  with  slides,  studs,  screws,  or  springs. 
I  also  make  the  toasting  racks  to  be  formed  with  swing  brackets. 
I  also  make  the  whole  of  the  kitchen  apparatus  for  cooking  and 
vertical  ranges,  &c,  with  or  without  the  metallio  firo-plaoe,  or 
*'  metallic  inner  and  outer  hearths."    The  bottom  bars  may  be 
made  curved,  to  prevent  the  grate  sinking  from  the  effect. of 
contraction  and  expansion. 

[Printed.  4d,    No  Drawings.    See  Lcmdon  Journal   (Newion't),  toL-  6L 
P.191.J 

A.D.  1825,  February  1.— N«  5087. 
THIN,  John. — "  New  method  of  constructing  a  roasting  jack." 
Awheel  with  floats  or  vanes,  like  a  paddle-wheel,  is  mounted  on 
a  horizontal  spindle  in  a  chimney.  Half  its  circumference  is  covered 
by  a  box,  so  that  only  the  other  half  is  subjected  to  the  action  of 
the  current  of  air,  and  it  is  consequently  revolved.  The  motion 
is  ccmmunicated  by  gearing  to  a  shaffc  outside  the  chimney,  and 
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from  it  bj  an  endleaa  hand  to  a  Bpit,  either  vortioal  oe  horizontal. 
The  apparatus  ma;  be  mounted  in  a  box  hinged  to  the  wall  of  the 
chimney,  so  that  it  luay  be  moved  for  sweeping, 

Arta 

A.D.  1826,  June  19.— N"  51!Kt. 
ATKINS,  George,  and  MARRIOTT,    Henby.—"  Improve- 
"  ments  on  and  additions  to  stoves  and  grates." 

The  principal  improvement  consiata  in  the  adaptation  of  a 
chamber  behind  the  Are  in  which  coal  to  replenish  the  fire  is  placed. 
The  heat  actinf;  on  this  coal  extracts  the  gaseous  portions,  and 
these paaa  through  the  incandescent  fuel,  so  thatthesmoke  iscon- 
aamed.  The  bottoms  of  stoves,  etc.  may  be  made  portly  of  Don- 
conducting  materials,  to  retun  the  heat. 

An  oven  is  also  described.  It  is  placed  above  the  fire,  and  in 
firaot  of  the  ref^ister.  At  its  sides  are  passages  to  the  Sue,  and 
by  means  of  dampers  the  products  of  combuatioD  may  be  allowed 
te  pass  either  through  the  register,  or  along  the  aides  of  the  oven. 
Hot  closets  arc  made  at  the  side  of  the  oven.  The  oven  is  thickly 
lined  with  fire-clay.  A  "  blower  "  may  be  placed  over  the  space 
between  the  bottom  of  the  oven  and  the  top  of  the  fire. 

CPrinted.  BiJ.  DroairiK.  Sue  EewiFtorfOtArtB.ToL  S  (tklrrf  (n-iM),  p.  S; 
London  Jonrnul  (A>ic(™'«),  voL  U.  p.  73 ;  Rflgislur  of  Arta  aod  SolencM. 
ToL  S,p,  SUB  uid  KlUi  EagiooBn'  and  Mechanics'  EntyulupiL-dia,  vol.  1, 
p.  CM.! 

A.D.  1825,  November  8.— N"  5283. 
COCHRANE.  William  Eebkink.— "Cooldng  apparatus." 

A  small  oven  or  roaster  is  used,  outside  which  is  a  metal  case  of 
corresponding  shape,  leaving  a  space  between  the  oveo  and  the 
case.  Through  this  space  the  flame  and  heat  from  a  lamp  passes, 
and  above  is  a  flue.  There  are  apertures  to  produce  a  draught 
in  the  oven,  and  it  is  fitted  with  shelves.  Various  sorts  of  lamps 
may  be  used,  but  one  with  an  argand  burner  (gaa  or  oil)  is  pre- 
ferred. The  oven  may  be  mounted  on  four  legs,  and  the  lamp 
may  be  awung  underneath.  A  lamp  with  a  cotton  wick,  a  regu- 
lating screw  to  raise  and  lower  the  wick,  and  a  saucer-like 
receptacle  for  the  material  to  be  burnt  (oil,  tallow,  etc.),  ia  de- 
'    BOribed.     The  apparatus  is  adapted  for  use  on  hoard  ship, 

[Printed,  lOd.  Drawings.  ScBKeuortoirot  Arts.vol.S  (Minf  jeriMj.p.lil; 
'— ■'-  ■ ■'-— - .voTh  p.  151*.] 
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A.D.  ISX,  January  19.— N"  53il. 
WHITFIELD,  William.— Handles  for  saucepans,  etc. 

about  the  shape  of  the  article  is  forged.     This  ii 
stamped  between   dies,  and  the  resulting  "  web  "  removed   witii 
a  "  file,  or  a  fly  or  piercing  press."     The  ttampiof;  is  effect 
while  the  iron  is  red  hot  or  at  "  nearly  white  heat."     After  o 
staropinff  the  article  is  cleared  from  scale  or  drose,  and  a.gun 
stamped. 

IPrijiledjW.    Druriiig.    Seelxjodon  Jouni«]  (.Vfio(o«'5),TOl.l4,p.87.] 

A.D.  1826,  Apra  18.— N"  3346. 
BELLIXGHAM,  John. — ''Improvements  in  the  constnietioD 
''  of  cooking  BpparatuB." 

The  fire  has  on  one  side  of  it  an  oven,  on  the  other  a  roasting 
oven.  Behind  and  above  it  is  the  boiler,  which  has  a  "  trunk  " 
projecttng  into  the  fire-place.  The  flue  divides,  and  passes  right 
and  left.  In  the  drawing  the  right  hand  part  passes  over  the 
"  roaster,"  outside  it,  below  it,  and  along  the  bottom  of  the  gi 
to  the  left  hand  side,  when  it  joins  the  other  fiue  which  has  passed 
over  the  oven.  The  flue  then  passes  beneath  a  hot  closet  to  the 
chimney  at  the  extreme  left.  'ITie  boiler  has  a  steam  pipe  and  a 
float  which  actuates  a  taj]  for  feeding.  A  pipe  carries  the  vapour 
from  the  roaster  to  the  chimney.  There  arc  dampers  to  regulate 
the  draught  of  the  flues. 

[PrintBd,  lOd.     Drawing.     Sea  R^portotj  of  Arti.  voL  3  (tltird  »bi*im). 
J>.*iB;  Loudon  Journal  lV«cto»'tj.  voL  11,  p.  £ST,] 

A  D.  1826,  April  2?.— N"  5352.  ' 

WILLIAMS,  John. — "  Ships'  heajths,  and  apparatus  for  cocJc-  , 
"  ing  by  steam."  ' 

The  oven  or  roaster  is  behind  the  Are,  and  between  it  and  the' 
fire  is  an  air  passage.  From  this  air  passes  to  the  oven,  ; 
escapes  behind  into  the  Hue.  At  the  top  is  the  boiler,  and  the 
flue  passes  between  it  and  the  oven.  Below  the  oven  i 
passage  from  the  fire,  and  by  means  of  dampers  the  heat  may 
be  directed  through  this  or  the  upper  passage  as  required, 
the  upper  part  of  the  boiler  are  the  usual  stands  for  cooking 
and  steaming  vessels,  and  the  boiler  may  be  connected  to  a  dis- 
tilling  apparatus.  The  oven  door  opens  downwards,  and  faaa  a 
"  swivel  leg  "  to  support  it  when  open.    The  two  top  bars  let', 


■^Preparation  of  confectionery.        ^ 

down;  the  top  bar  is  held  in  place  hj  a  catch,  and  when  this 

I  Hb  withdrawn  it  falls  on  to  a  catch ;  either  the  first  or  the  first  two 

may  thus  be  let  down,  and  when  the  second  is  down,  the  firat 

may  fall  perpendicularly,      'i'o  effect    this,  it  is  made  to   elide 

I   'slightly,  and  pass  oi-er  the  supporting  catch. 

[Printed.  10 J.    Drawings.    Soe  toDdon  Journal  (^Vwd/n'i) ,  vol.  11,  p.  350.] 


A.D.  1827,  July  12.— N°  562.1. 
'  VAZIE,  RoBBRT.  — "  Prepariiiff,  extracting  and  preserving 
'  food." 
A  "steam  stove  "  is  described.  It  consists  of  a  vessel  or  boiler, 
flrithin  which  is  placed  another  vessel,  so  as  to  leave  spnce  all 
FVound,  except  at  the  points  where  it  ia  supported,  between  it  and 
rihe  exterior  vessel.  Either  or  both  vessels  may  be  used  with  or 
r,  without  a  cover.  The  apparatus  may  be  placed  in  an  oven  or  oa 
!*»  fire. 

rious  other  methods  of  preserving  food  not  connected  with 
leriea  are  described,' 


...J.    8m  Boportory  of  Arts-Tol.  T  (Wi'rrf  jfriei),  p.  47  : 

nilau  jDiim&l  [ifeuifon'sl.val.  3ltiifnidKrir!),pp.llSandiia;  BeKistcr 

of  Arta  and  Sclencea,  vol.  g  (neui  ibHh}.  p.  ill.] 


[Printed,  fii 


A.D.  182B,  January  15.— N-  5608. 
COCHRANE,  Wii,Li  AM  Erbkinb. — "Apparatus  for  cooking." 
Two  apparatus' for  cooking  by  a  lamp  are  described ;  they  are 
intended  for  use  on  shipboard  and  elsewhere. 

The  first  is  for  boilinif.    A  boiler  is  mounted  on  a  stand  over 

a  lamp,  and  its  flue  divides,  passes  up  through  the  boiler  and 

'  sgaiti  unites  into  a  chimney  in  the  middle  of  the  boiler.    A  steam 

pipe  leads  from  the  top  'of  the  boiler  to  the  bottom  of  a  steam 

ohamher,  when  the  steam  is  discharged  under  a  false  bottom. 

(■'This  chamber  ia  used  for  cooking,  and  is  placed  beaide  the  lamp. 

fThe  boiler  has  a  hot  water  tap  and  a  gauj^e  tap,   also  a  safety  valve. 

The  second  ia  for  baking.    An  oven  ia  mounted  in  a  similar 

J'iray  to  the  boiler,  except  that  there  is  no  flue  to  the  lamp.    The 

Bleated  ah  escapes  round  the  bottom  of  the  oven.    The  oven  has 

I  lid   at  top.   and  may  be  used    for  stewing,  etc.,  as   well  as 

nking.    The  oven  has  a  ventilator  for  roasting. 


[Printed,  llti 
LDBdoa  Ji 
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A.D.  laiiil,  June  19.— N' 5804. 
POOLE    Moses. — {A  commoniralion.) — "  Improved   macbJiie^ 
"  for  prepnring  or  kneading  dongli."  ^^ 

Three  different  machines  are  described. 

In  the  first,  the  kneading  trough  has  il  concave  bottom. 
it  ia  mounted  a  roller,  adjustable  as  to  its  height  from  the  b 
This  roller  receives  motion  through  gearing  from  a  By-wbei 
turned  by  hand  or  otherwise.  Above  the  roller  ia  a  Hraper,  U 
clear  it  from  dough.  The  action  of  the  roller  cnrriea  the  dongh 
to  one  aide  of  it,  and  the  direction  of  its  motion  then  requirM  M 
be  reversed. 

In  the  second  machine  the  trough  ia  a  long  oblong  box,  mounted] 
on  trunnions  and  revolved  by  a  wheel.  It  is  divided  by  paititdoDi 
across  its  length.  In  each  partition  is  a  heat^  boll  &«t«Ded  bj 
a  chain.  The  dough  is  kneaded  bj  the  action  of  these  balls  h 
the  trough  revolvei . 

In  the  third  machine  a  series  of  elliptical  boards  are  mouitted 
obUquely  on  an  asle  which  revolves  within  the  kneading  trough. 
These  act  on  the  dough  as  the  axle  is  revolved  bj  a  flj-wheel. 
The  aile  etc.  may  be  raised  out  of  the  trough  by  means  of  a  rack 
and  pinion. 

OPrinted,U.  lOJ.    Dniwini;.   SecLondon  Joiiniiil  (.VeiDfos'i),  vol.9  U*»*l 
«rrie«),p.l2»;  EegiBter of  .\rta  and  Scieucaa.  voU  (mw »ihw).  p. IIMJ 

A.D,  152!»,  September  9.— N°  5841. 
"FONZI,  JoBBPH  Angb. — "Improvements  on  or  in  addition  to 
"  fire-filaces." 

The  object  of  the  improvements  is  to  construct  a  stove  tJiat  will 
bum  fuel  from  above  downwards.  The  £re  is  contained  in  a 
square  box  open  at  top,  and  having  a  passage  below  ivhicb  leads 
to  a  flue.  Above  and  behind  this  ilre-place  is  the  boiler,  and 
through  it  the  flue  passes,  coming  out  at  the  top.  Above  the 
boder  is  an  oven,  through  which  also  the  flue  passes.  This  oren 
has  "another  smaller  oven  ivithinside  of  it,  in  the  manner  of  a 
"  drawer."  A  plate  surrounds  the  top  of  the  firu  plate,  upon 
which  cooking  vessels  may  stand.  The  boiler  may  if  need^  be 
omitted.  Two  of  these  apparoitus  may  be  placed  side  by  side,  sod 
have  a  oomihan  boiler.  Minute  directions  are  given  for  the  con- 
struction and  management  of  the  apparatus. 

Drawing.  SfaBepertury 
ilMrd  series),  p.  7Z;  1 
>ea),p..lOT;  RegtstraofAi 
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A.D.  1830,  Much  20.— N"  5921. 
*COCHRAXE,  William   Ebskink.— "  Improvements    on  his 
'"  patent  cooking  apparatua," 
'     ImprovementB  on  No.  5fi08.     The  two  opparatus  deicribed  in 

that  Specification  are  amalgamated  into  one.  The  boiler  is  of 
.such  shape  as  to  surround  the  base  of  the  oven,  and  is  annular, 
•BO  as  to  allow  the  flame  of  the  lamp  to  plaj  on  the  bottom  of  the 
I  oven.  A.  space  is  left  between  the  oven  and  the  bailer,  through 
^hich  the  hot  air  etc.,  passes.    The  other  arrangements  are  the 

a&me  as  in  the  former  patent. 

p.  183 j 

A.D.  1S30,  April  24.— N"  5928. 

^McINNES,  John. — "The  manufacture  or  preparation  of  certain 

""  substances  which  I  denominate  '  the  British  tapioca,'  and  the 

"  cakes  and  the  flour  to  be  made  from  the  same." 

The  tapioca  is  to  be  lUBde  from  potatoes,  iiarsnijis.  beet  or  other 

^nherous  roots.     The  roots  are  mashed  to  a  pulp  with  water,   The 

^"  mucilage  or  farine"  is  separated  by  sieves,  washed  and  dried. 

It  is  then  "  gradually  put  through  a  common  sieve  into  a  broad 

'"  cast-iron  pan  placed  on  the  fire."     When  it  becomes  "dry  and 

T'f  gritty,"    the    manufacture    13   complete.     To  make  cakes,  "  a 

"  wooden  frame  of  the  size  or   shape  the  cakes  are  wished,  is 

"  placed  on   the   pan   before-mentioned,  filled   up   with   ferine, 

J  "  taking  care  that  the  pan  is  not  too  hot."     The  eakea  last  for 

i  years.    The  flour  may  be  miied  with  wheat  flour,  and  used  for 

general  purposes. 

[Printed,  W.  No  Drawings.  SeoReportoiy  of  irfevol.  II  (/hird  serita), 
p.  Mi  London  Journal  (JVnrton's),  Ml.  S  Iseeoini  «rio«),p.  28;  RegUter 
ol  Arts  and  Scieures.  vol.  B  (n™  amet),  p.  193.] 

A.D.  1830,  Juue  29.— N=  6944. 
HICKS,  RoBBBT.— "  Machine  to  be  i^pliad  to  the  purpose  of 
baking." 
lie  oven  is  situated  above  the  fire,  and  is  made  of  iron.  The 
nmy  be  in  a  moveable  tray,  and  if  the  oven  is  very  large,  this 
itiay  may  be  caused  to  move  round  the  edge  of  the  oven  by  means 
tof  wheel-work.  An  iron  plate  is  hung  over  the  fire  to  protect  the 
bottom  of  the  oven.  A  pipe  from  the  top  of  the  oven  collects 
the  vapour  from  the  dough.    This  vapour  is  led  through  the 
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worm  of  a  still,  and  so  condensed ;  it  may  be  afterwards  rectified, 

and  pure  spirit  obtained.    A  thermometer  immersed  in  oil  is  fixed 

in  the  oven,  and  dampers  in  tbe  flues  regulate  the  heat.    Hie 

oven  has  a  brick  floor.    The  flues  pass  up  the  sides  of  the  oven 

and  unite  at  the  top. 

[?rinted,  Qd.  Drawing.  See  London  Journal  iyeufton*8),vo\.  8  (oonioined 
aeries),  p.  11 ;  Mechanics'  Magazine,  vol.  14,  p.  417;  Tonng  aoa  Colber't 
Beports,  voL  2^  pp.  46  and  472 ;  Register  of  Arts  and  Sdenoet,  irol.  6  (aaw 
aeriea),  p.  268 ;  Engineers'  and  Mechanics'  Encgrclopiedia,  vol.  2,  p.  222; 


A.D.  1830,  August  31. —N"  5992. 

CLAYTON,  Edwin. — **  Manufacturing  dough  or  paste,  for  the 

"  purpose  of  baking  into  bread." 
The  invention  consists  "  in  manufacturing  dough  in  a  revolving 
barrel  by  means  of  an  internal  frame  made  to  revolve  in  a  con- 
trary direction  to  the  barrel." 
The  barrel  is  mounted  on  trunnions,  and  these  are  hollow,  to 

contain  the  axle  on  which  the  frame  is  mounted.    On  taming 

a  handle  by  means  of  gearing,  motion  in  opposite  directions  is 

given  to  the  barrel  and  frame. 
In  making  dough,  flour,  water,  and  yeast  are  first  mixed  up  into 

leaven,  warm  water  and  salt  is  then  added,  and  the  whole  mixed^ 

after  this  the  flour  and  water  for  the  dough  are  added,  and  the 

whole  worked  up. 

[Printed,  6d.  I>rawing.  See  Bepertory  of  Arts,  vol.  10  (third  seriei),  p.  886 ; 
also  vol.  11  {third  seriee),  p.  266:  London  Journal  (Newton'e),  vol.  7 
(seeoTid  series),  p.  820,  and  vol.  7  {conjoined  series),  p.  201 ;  Benster  of 
Arts  and  Sciencos,  vol.  5  {new  series),  p,2Xi0i  Engineers'  and  Mechanics* 
Encyclopeedia^  vol.  2,  p.  22.] 

A.D.  1831,  March  31.— N»  6102. 

WALLACE,  John. — "  Improvements  in  the  safety  hearth." 

The  hearth  is  for  ships'  use.  A  smoke  jack  of  the  usual  con- 
struction is  fixed  in  the  chimney.  It  communicates  motion  by 
pulleys  and  an  endless  band  to  a  spit  placed  before  the  fire.  Side 
plates  come  out  by  the  side  of  the  spit,  and  support  it,  and  a 
front  plate  and  top  plate  close  in  the  whole  space  in  front  of  the 
fire ;  below  is  a  dripping  pan.  The  oven  is  behind  the  fire,  and 
the  boilers  above.  Air  is  admitted  to  a  chamber  behind  the 
fire  to  be  heated,  and  thence  it  passes  below  and  behind  the  oven. 
A  damper  regulates  the  draught.    It  may  be  fixed  by  a  catch  in 
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any  position.  The  whole  hearth  is  mounted  on  a  curved  frame 
fitted  with  inction  rollers,  to  allow  the  hearth  to  preserve  an 
upright  position  when  the  ship  is  pitching. 

[Printed,  lOd.  Drawing.  See  Repertory  of  Arts,  vol.  IS  {third  series), 
p.  78 ;  also  vol.  1  (new  series),  p.  354;  London  Journal  {Ketcton*s)t  voL  8 
{conjoined  series),  p.  406 ;  B^^ter  of  Arts  and  Sciences,  vol.  6,  p.  234.] 

A.D.  1831,  July  6.— N°  6130. 

HICKSy  Robert. — "  Improvements  in  culinary  apparatus." 

In  a  recess,  dose  to  the  chimney  of  the  ordinary  range,  is  a 
table  fitted  with  stands  and  burners  for  gas  jets.  The  burners 
are  annular,  and  over  each  is  suspended  a  conical  ''hood." 
Through  the  centre  of  the  ring-burner  passes  an  upright  spit,  so 
that  meat  on  it  is  exposed  to  the  action  of  the  gas  jets.  The 
vapour  passes  up  through  the  top  of  the  "  hood  "  to  the  chimney. 
For  basting  a  small  colander  is  fitted  at  the  top  of  each  hood, 
joined  to  which  is  a  funnel,  so  that  the  gravy  may  be  poured  on 
it  and  sprinkled  over  the  meat. 

[Printed,  (W.  Drawing.  See  Repertory  of  Arts,  vol.  13  {third  series)  ,p.  1 W ; 
London  Joomal  {Newton's),  vo\.  3  (conjoined  series),  p.  24;  Mecmuncs* 
Magazine,  vol.  18»  pp.  296  and  333 ;  also  vol.  24,  pp.  13, 80,  and  122 ;  Segister 
of  Arts  and  Sciences,  vol.  7  {new  series),  p.  69. J 

A.D.  1831, X°  6130.* 

HICKS,  Robert. — By  a  Disclaimer,  bearing  date  June  16, 
A.D.  1837,  George  Henry  Hicks,  on  behalf  of  the  above  Robert 
Hicks,  disclaimed  the  words  *'  conical "  *and  "  suspended  "  used 
in  the  Specification  of  Patent  No.  6130^  A.D.  1831,  so  that  ac- 
cording to  the  altered  sense  of  the  description,  the  "  hood  "  therein 
referred  to  may  be  of  any  shape,  instead  of  being  '^  conical "  and 
may  be  fixed  in  any  way,  instead  of  being  ''suspended.'* 

[Printed,  id.    No  Drawings.] 

A.D.  1831,  October  14.— N*  6183. 

COWDEROY,  John.—"  Apparatus  to  be  used  in  the  process 
"  of  making  or  manufacturing  bread  and  biscuits." 

The  first  machine  described  is  for  mixing  the  dough.  A  tank 
of  *'  ferment "  discharges  into  an  inclined  trough.  The  supply  is 
regulated  by  a  tap.  Above  this  trough  is  a  box  of  flour,  with  a 
perforated  metal  bottom,  through  which  the  flour  is  driven  by 
a  revolving  cylindrical  brush.    A  rack  with  vertical  htan  hm  tt 
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to-and-fro  motion  in  the  trough.  The  dough  thus  partlj  fanned 
&lls  into  a  receptacle  where  a  similar  rack  kneads  it  farther.  It 
is  then  brought  by  a  pump  or  otherwise  back  to  the  "  ferment  ** 
tub,  and  again  passed  through  the  apparatus,  more  flour  being 
added,  and  falls  into  a  receiving  box  mounted  on  wheels.  There 
it  is  left  to  "  rise."  The  various  movements  are  given  by  suitable 
gearing. 

The  second  machine  is  for  the  purpose  of  forming  the  loaves 
and  conveying  them  to  the  oven.    The  dough  is  discharged  into 
a  press,  which  presses  it  down  on  to  a  tray  traversing  under  tiie 
press.    This  tray  receives  an  even  layer  of  dough  on  its  surface. 
It  has  round  it  a  moveable  cast-iron  frame  of  the  size  and  shape 
of  the  loaves  to  be  made.    A  set  of  half  the  size  of  the  finished 
loaf  is  then  brought  down  on  the  dough,  and  pressed  into  it  by 
a  board  placed  on  the  top  of  the  moulds.    The  frame  is  then 
pushed  along  a  railway  to  a  '^  turning  frame,''  and  turned  over. 
A  second  set  of  moulds  is  now  pressed  down  on  the  dough,  so 
that  they  correspond  with  the  first  set,  and  both  sets  are  removed, 
as  well  as  the  board  by  which  they  were  pressed  in.     The  stamped 
dough  is  now  contained  simply  by  the  cast-iron  frame  surround- 
ing' it.    A  board  is  next  placed  on  it,  which  board  has  a  cloth 
doubled  over  a  roller  at  one  end.    The  frame  is  reversed  in  the 
"  turning  frame,"  so  that  the  board  and  cloth  are  under  the 
dough.    The  whole  is  run  into  the  oven  on  a  railway,  and  by 
winding  the  cloth  on  a  roller  it  and  the  board  are  drawn  from 
under  the  loaves,  leaving  them  in  the  oven  within  the  iron  frame. 
To  remove  them,  an  iron  plate,  mounted  on  rollers  having  a 
feathered  edge,  is  pushed  under  them,  and  they  are  drawn  out 
upon  it. 

The  press  is  worked  by  a  rack  and  pinion,  and  the  traversing 
table  in  the  same  way ;  the  moulds  are  placed  on  by  hand,  and 
the  frame  pushed  by  hand  along  the  railway. 

[Printed,  U.  dd.   Drawing.    See  Repertory  of  Arts,  vol.  18  (ihird  series). 


A.D.  1832,  April  13.— N«  6257. 
CLARK,  John  Jambs,  NASH,  John,  and  LONGBOTTOM, 
John.— Machinery  for  making  articles  of  plastic  materiaL 
.    The  machinery  described  is  principally  adapted  for  making 
bricksj^  tiles,  and  similar  articles,  but  it  may  also  be  uied  for 
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kneading  dougb  and  fonning  it  into  shape.    A  vertical  sbaft 

revolves  within  a  cylinder.     On  the  shafb  are  fitted  broad  blades, 

each  of  which  carries  three  blades  on  its  upper  side.    Below  is  a 

hopper  in  which  the  material  is  received  when  kneaded.    This 

hopper  is  divided  in  two  by  a  vertical  partition.    Moulds  are 

fitted  on  the  circumference  of  a  pair  of  wheels,  and  these  receive 

the  kneaded  material  from  the  hopper.    Pistons  worked  by  an 

eccentric  expel  these  moulds  after  they  are  filled;  the  moulds 

are  then  onptied  by  hand  and  replaced.    Means  for  partly  drying 

the  material  in  the  moulds  is  described,  and  also  a  method  of 

moistening  it,  but  these  are  inapplicable  to  the  manufiEkcture  of 

dough,  as  are  the  other  processes  described. 

[Printed,  la.  4d,   Drawings.    See  London  Journal  {Kewt(m*8^,  voL  6  (con- 
'  »ift«d[  Mrieff),  p.  18 ;  MeohanioB*  Maicasdn 
[echanics*  EncydopaDdia,  vol.  1,  p.  269.J 


Mined  aeries^it  p.  18 ;  Me^anioa'  Ma^azhie,  voL  28|  p.  177 ;  Bngineen*  and 


A.D.  1832,  July  19.— N«  6285. 

HICKS,  Robert. — '^  An  improved  method  of  and  apparatus  for 
**  baking  bread." 

CNo  Spedflcation  enrolled.] 

A.D.  1833,  January  24.-.N"  6370. 

HEBERT,  Luke. — "  Improvements 'ui  machines  or  apparatus 
"  for,  and  in  the  process  of  manufacturing  bread." 

The  first  part  of  the  invention  relates  to  the  preparation  of 
grain  and  meal. 

The  second  refSers  to  the  preparation  of  dough  for  bread-making. 
Carbonic  acid  gas  is  generated  in  a  suitable  vessel,  whence  it 
passes  into  a  receiver  partly  fall  of  water.  This  water  becomes 
satiurated  with  the  gas.  Flour  is  placed  in  a  cylinder  capable  of 
revolution.  Through  the  trunnions  on  which  the  cylinder  rests  a 
pipe  passes,  and  by  the  pipe  the  water  containing  the  gas  is  ad- 
mitted to  the  flour.  This  water  serves  instead  of  yeast.  A  scraper 
is  fixed  against  the  interior  of  the  cylinder  to  ensure  the  proper 
mixing  of  the  dough. 

The  next  part  of  the  invention  refers  to  the  baking  of  the 
bread.  The  dough  is  made  into  loaves,  which  are  slid  down  an 
inclined  table  on  to  a  platform.  From  this  platform  they  are 
moved  on  to  an  iron  plate  which  is  ran  into  the  oven.  The  oven 
consists  of  a  series  of  superimposed  chambers  with  steam  spaces 
between.    Below  is  placed  a  boiler,  in  which  the  steam  is  gene- 
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rated.  The  steam  not  used  for  heating  the  oven  may  be  employed 
to  work  an  engine  which  drives  the  kneading  machine  and  otiier 
mechanism.  The  delivery  platform  moves  vertically^  so  that  it 
can  be  brought  to  the  mouth  of  each  chamber  in  succession. 
The  vapour  from  the  bread  may  be  employed  *'  in  making  sola* 
"  tions  of  bran  and  other  vegetable  substances." 

The  next  part  of  the  invention  relates  to  the  manufacture  of 
sea  biscuits.  A  vertical  shaft  works  within  a  conical  chamber. 
This  shaft  carries  knives  projecting  horizontally,  which  work 
between  fixed  arms  projecting  from  the  sides  of  the  chamber. 
Flour  is  introduced  through  a  sieve  above,  and  water  is  supplied 
in  small  jets  that  strike  amidst  the  flour  as  it  falls.  The  prepared 
dough  is  received  at  the  bottom  between  endless  bands  working 
over  rollers.  By  them  it  is  led  under  rollers  with  suitable  knives 
and  points,  which  puncture  it  and  divide  it  into  square  portions. 
It  is  next  carried  by  an  endless  band  to  the  oven.  The  bands  are 
sprinkled  with  flour  by  rollers  fed  from  hoppers,  the  superfluous 
flour  being  cleared  away  by  scrapers.  The  oven  is  to  be  of  the 
sort  above  described,  with  narrow  partitions. 

[Printed,  8*.  dd.    Drawinira.    See  London  Journal  {yewton*8)t  vol.  11,  (con- 
joined aeries),  p.  274 ;  Engineers'  and  Mechanics'  Encyclopaedia^  vol.  2, 

p.  22.] 

A.D.  1833,  February  21.— N«  6391. 

HICKS,  Robert. — "  Apparatus  for  baking  bread." 

The  apparatus  or  oven  in  which  the  bread  is  baked  "  consists  of 

a  metallic  vessel  or  steam  boiler,  which  is  much  longer  than  it 

is  broad,  and  is  flat  at  the  bottom,  with  the  sides  straight.  The 

''  inside  of  this  boiler  is  divided  into  compartments  or  tubes  large 

enough  to  admit  loaves  of  bread  into  them.    Spaces  are  Idt 

open  between  the  tubes,  so  that  steam  may  freely  drculate 

"  around  them.    These  tubes  are  supported  at  each  end  by  the 

"  fronts  or  facings  of  the  boiler  in  which  they  rest,  so  that  the 

"  ends  of  the  tubes  are  open,  but  the  spaces  at  the  ends  of  the 

"  boiler  between  the  tubes  are  closed  up.    There  is  a  door  at  each 

"  end  of  the  oven,  which,  when  open,  admits  loaves  to  be  intro- 

''  duced  into  the  tubes.    Water  is  introduced  into  the  boiler  by 

"  means  of  a  small  forcing  piunp,  or  otherwise,  and  has  at  the 

bottom  of  it  water  about  half  an  inch  in  depth  when  used 

upon  the  large  scale,  but  when  uaed  upon  the  small  scale  the 

quantity  of  water  is  not  so  material.    A  thermometer,  and  also 
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infety  ralreand  (^lagc  cock,  the  latt  for  the  purpose  of  ascer- 

*'t»ining  the  quantity  of  water  in  the  boiler.    A  Are  is  placed 

"'■under  the  boiler  in  the  usual  manner  ;  it  converts  the  water 

into  atesm,  which  circulates  among  the  tubes  and  heata  them. 

The  loaves  are  introduced  into  the  tubes  nt  eath  oreitherend 

of  the  apparatus,  and  then   the  doors  are  closed.     The  vapour 

*  from  the  bread  escapes  through  a  hole  at  both  ends  or  either 

end  of  the  oven.     The  temperature  to  which  the  oven  is  heated 

should  be  about  2S0^  Fahrenheit's  thermometer." 


FHe»),p.3M.] 
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A.D.  1833,  March  ?.— N°  IXm. 
Thomas, — {Partly  a  commiaucalion.) — "  Improvements  in 
"  machinery  for  the  jweparation  of  farinaceous  substances,  and 

in  the  processes  of  making  bread." 

The  Erst  pact  of  the  invention  relates  to  apparatus  for  drying 
Mid  grinding  grain.  Flour  is  distributed  from  a  sieve  upon 
teble  which  reciprocates  beneath  it,  water  being  at  the  same  time 
Qffinkled  on  it  from  a  rose  fixed  below  the  sieve.  When  the 
tpbie  is  covered,  a  aeries  of  rollers,  some  studded  with  projecting 
:  corrugated,  and  some  plain,  is  let  down  on  the  dough, 
Wid  the  table  traverses  beneath  them.  The  table  may  also  be 
(^ular,  and  the  rollers  may  radiate  from  the  centre,  so  as  to  act 
on  the  dough  as  the  table  is  revolved.  When  properly  kneaded, 
(^e  dou«h  is  removed  to  another  bench,  where  it  is  rolled  to  an 
tven  thickness  and  stamped  into  loaves  or  biscuits  by  a  "  docker." 
docker  "  may  have  springs  to  press  out  the  loaves,  and  pins 
to  puncture  the  biscuits. 

Ovens  may  be  used  which  are  heated  by  a  steam  pi])e  surround- 
ing them  or  passing  backwards  and  forwards  along  the  door.  An 
oven  constructed  of  many  chambers  arranged  round  a  central 
point  may  be  used.    The  flue  passes  round  over  the  top  of  each. 


1*<«H 


A.D.ISSi,  June  29,— N"  6445.    {• 
JBANCKS,  ChuibtopiIbr  Piqgott. — "An  improvement  ii 


the 


I'"  manufacture   of    certain    culinary  and   chemical  utensils  a 

The  vessels  are  composed  of  zinc,  or  zinc  and  tin  allo;,^^.V 
P»  thin  outer  casing  of  iron,  copper,  ot  twi  tiloi,  vjViA^  ''tWi. 
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withstand  the  action  of  fire.  The  thin  outer  case  of  izon,  or  copper, 
or  alloy,  is  first  formed  by  stamping  or  casting,  or  otherwise,  and 
is  tinned  on  its  inner  surface.  A  core  is  suspended  inside  the 
case,  and  into  the  space  between  the  core  and  the  case  melted  sine, 
or  alloy  of  ten  parts  zinc  and  one  tin,  is  run ;  the  zinc  or  alloy 
adheres  to  the  tinned  surface  of  the  case,  and  when  cold,  is  fini^hfii 
in  tiie  usual  way. 

[Printed,  ed.  Drawing.  SeeSepertoryof  Arte,Tol.l6(<MrdMHat),]>.9e7; 
London  Journal  (Newton**),  toL8  {oanijoinad  9erie8),  p.  90.] 


A.D.  1834,  February  15.— N«  6557. 

GRIFFITHS,  Thomas.— ''Manufacture  of  tea  kettles  and  other, 
**  articles  then  usually  made  of  copper,  copper  tinned  dr  plated 
**  iron  tinned,  or  any  other  metal  or  metals." 

The  invention  relates  to  a  method  of  stamping  out  various 
artkdes,  among  which  are  named  saucepans  and  stew-pancf,  each 
ficom  a  single  piece  of  rolled  copper.  A  circular  plate  is  out  out 
and  stamped  in  a  die  of  the  usual  description  by  a  shallow  male 
die  over  a  deeper  female  one ;  successive  dies  of  increasing  sise 
are  used  until  the  article  has  been  brought  to  the  proper  size. 
The  article  is  to  be  annealed  several  times  dmring  the  stamping. 
It  is  then  mounted  on  a  wooden  chuck  covered  with  copper,  and 
burnished  by  the  application  of  a  steel  burnisher.  The  superfluous 
metal  aroimd  the  edge  is  cut  off  and  the  article  is  annealed.  It 
may  be  thus  subjected  to  successive  bumishings  and  annealings. 
Full  description  is  given  of  the  requisite  chucks  and  tools.  Hie 
mouth  is  narrowed  by  pressure  from  the  burnisher,  or  by  being 
hammered  in  the  usual  way.  The  handle  is  to  be  applied  in  the 
usual  way.  Lids  for  saucepans,  etc.  may  be  made  in  the  same 
manner  as  the  bodies.  Articles  may  be  made  in  two  parts  and 
soldered  together. 

A  Disclaimer  and  Memorandum  of  Alterations  was  filed  by 
the  patentee.  May  12,  A.D.  1846.  The  words  in  the  title  ''or 
'^  plated,"  and  '*  or  any  other  metal  or  metals,"  were  disclaimed. 
The  words  ''  other  articles  herein-after  mentioned "  and  ''  other 
*^  articles,"  occurring  in  various  parts  of  the  Specification  af{^ 
the  mention  of  "  tea-kettles  "  are  disclaimed.  The  use  of  other 
metal  than  copper  or  iron  is  disclaimed.  In  the  title  "  certain" 
is  inserted  after  "  and,"  and  "  or  iron  plate  "  after  "  iron  tinned." 
The  use  of  an  iron  chuck  instead  of  a  wooden  one  coated  with 
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copper,  ia  cUimed,  and  a  slight  verbal  alteration  is  made 
description  given  of  the  usuaJ  proceaa  of  manufacture. 

EPrintediU.Sif.    Dnwings.    Bee  Londou  JdUmi]  (-Vewtoii'i),  vol. 
joimd  aerai},  p.  SM.] 


A.D.  1834.  August  14.— N°  6661. 

BRUCE,  William. — {A  commanication.) — "Appaiatua  for  mak- 
"  inn  Bhipa'  and  other  biscuit  or  bread." 

A  machine  for  knea^ng  dough  is  described.  A  circular  table 
13  revolved  by  a  rack  and  pmion  below.  Above  it  are  two  coiucal 
rollers  arranged  radially,  one  plain,  the  other  fluted,  and  two 
scrapers.  Tlie  dough  is  placed  on  the  table  and  subjected  to  the 
action  of  the  rollers  and  scrapers  ia  BUOceBBion.  The  outer  ends 
of  tjie  s.xles  of  the  rollers  are  pressed  down  by  weighted  levers,  so 
that  the  pressure  on  the  rollers  is  adjustable.  The  dough  when 
kueaded  pasaea  over  an  iacUncd  plane  to  a  machine  for  stamping 
out  biscuits.  A  cylinder  is  fitted  with  cutting  instiumeots  of 
suitftble  shape  and  form  for  piercing  the  biscuits.  Tlie  dou^  is 
led  ngainst  it  and  portions  stamped  out  of  it  and  carried  away 
by  the  cylinder,  the  other  portions  being  driven  off  by  springs. 
The  stamped  portions  are  carried  round  the  cylinder  and  ddivered 
on  to  an  endless  travelling  baud.  They  are  pushed  out  of  the 
stamps  by  a  piston  whick  strikes  against  a  tappet  within  the 
cylinder. 


...p;™ 


V  A.D.  1834,  September  20.— N"  6677. 

WEEKS,  Edward.— Kitchen  ranges. 

Several  ranges  of  different  sizes  are  described. — 
In  the  first,  the  bars  in  frcmt  of  the  fire  are  hollow,  and  commu- 
nicate with  hot  water  easterns  at  the  aides.  The  tap  for  drawing 
off  water  is  placed  above  the  level  of  the  top  bar  in  the  "cheek." 
Pipes  from  these  cisterns  also  pass  behind  the  fire.  Within  the 
cisterns  may  be  cooking  vessels.  A  "smoke  board"  is  huug  in 
front  of  the  fire  with  ropes  and  weights  "  in  the  manner  of  a 
"  window." 

The  second  range  resembles  the  first,  but  it  has  au  oven  which 
is  "double-eased"  and  has  an  air  space  surrounding  it.  Below 
is  a  grate  sliding  on  a  drawer.  From  the  air-spaco  around  the 
even  a  flue  pi-oceeds  to  the  chimuey,  and  a  MnaXXm  ft.\\a  ■wS.^Nw.a 
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this  leads  from  the  interior  of  the  oven  to  cany  off  vapour  from 
the  meat. 

The  third  range  is  larger.  It  is  similar  to  the  last  named,  but 
has  a  hot-plate  on  which  iron  pans  and  a  kettle  are  placed ;  the 
pans  contain  water,  and  cooking  vessels  are  placed  inside  them. 
Two  doors  slide  in  front  of  the  fire.  Over  the  range  is  a  metal 
^'  canopy,"  at  the  top  of  which  is  an  aperture  through  which 
steam  escapes  to  the  chimney.  The  bars  of  this  and  the  next- 
described  range  ''may  be  of  solid  metal,  communicating  their 
*^  heat  to  the  water  in  the  hollow  end  pieces  or  cheeks." 

The  fourth  range  is  larger  still.    Pipes  commimicating  with 

hot-^iiter  cisterns  surround  the  fire  on  all  sides  but  in  front.  The 

hot-plate  has  "  longitudinal  and  transverse  grooves  '*  to  aUow 

for  expansion;   ''for  its  contraction  when  cold,  water  is  spilt 

*'  upon  it."    "  In  the  grooves  are  fitted  small  fillets  of  iron  '*  to 

prevent  smoke  escaping.     There  are  partitions  in  the  cisterns 

There  nmy  be  a  cistern  in  another  room,  supplied  with  hot  water, 

so  that  cooking  can  be  carried  on  in  it.    Any  of  the  grates  may 

have  a  false  bottom,  moved  by  a  winch  handle  or  otherwise. 

[Printed,  8d,  Drawing.  See  B^pertory  of  Arts,  vol.  5  (new  seriet),  p.  861 ; 
London  Journal  (Newton's),  vol.  20  (conjoiiied  series),  p.  -145 ;  Mechanics' 
Magazine,  vol.  22,  p.  321.] 

A.D.  1834,  December  23.— N°  6736. 

STOTHERT,  Henry.—"  Improvements  in  ships'  hearths." 

The  object  is  to  save  the  water  resultinf^  &om  the  steam  con- 
densed in  the  process  of  cooking.  The  boiler  is  divided  hori- 
zontally by  a  partition  which  may  be  double.  Water  is  contained 
in  the  lower  part  and  the  cooking  vessels  are  placed  in  the  upper 
part.  Steam  is  admitted  by  a  passage  leading  from  the  centre  of 
the  partition  between  the  cooking  vessels  to  the  top  of  the  upper 
division.  The  condensed  steam  instead  of  falling  back  into  tbe 
boiler  is  thus  received  on  the  horizontal  partition.  Thence  it 
passes  by  a  pipe  to  a  refrigerator. 

[Printed,  lOd.  Drawing.  See  London  Journal  (Newton's),  vol.  21  (conjoined 
series),  p.  64.] 

A.D.  1836,  May  3.--.N<»  7076. 

WHITING,  John. — "Improvements  in  preparing  certain  fori- 
"  naceous  foods." 

The  improvement  relates  to  the  lighter  sorts  of  bread,  biscuits, 
etc.,  and  consists  in  the  employment  of  muriatic  acid  and  car- 
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bonate  of  soda.  For  every  aeven  pounds  of  flour,  350  to  500 
grains  of  carbonate  uf  soda,  and  sufficient  of  the  acid  to  neutralise 
the  carbonate  of  soda  are  used  (from  420  to  660  gra.  of  acid  for 
everf  350  grs.  of  alkali).  'Die  carbooate  of  soda  is  miied  with 
2|  pints  of  water,  tlie  muriatic  acid  with  i  pint.  The  flour  is 
divided  into  two  equal  portions.  One  portion  is  kneaded  into 
dough  with  the  soda  solution  ;  tlie  remainder  is  thrown  in  and 
the  suid  solution  poured  in  while  the  whole  is  Itncaded.  Salt 
may  he  added  for  flavouring.  Other  methods  of  mixing  may  be 
employed. 


A.D.  183G,  June  2.— N°  7106. 
HEBEBT,  Luke.— (Portly  q  commanication.)—"  Machinery  and 
"  processes  for  economising  and  purii^'ing  the  mannfactiire  of 

The  whole  of  a  mill  and  bakery  is  described  and  figuwd.  Tlie 
flour  is  mised  with  distilled  water  in  a  kneading  machine,  carbonic 
acid  gas  being  at  the  same  time  introduced  from  one  or  more 
generators,  in  whiuit  it  is  made  from  lime  and  dilute  sulphuric 
acid.  Salt  is  also  aupjilied,  and  the  whole  is  mixed  by  a  scraper 
attached  to  a  horiEontal  vertical  axis  working  tlu'ough  the  vessel. 
The  dough  ia  removed  through  a  sliding  door  at  the  bottom  of 
the  vessel,  and  passed  down  inclined  planes  to  moulding  tables. 
The  remaining  apparatus  is  mainly  similar  to  that  described  in 
No.  6370,  A.D.  1^33.  The  vapour  in  the  oven  is  retained  under 
a  slight  pteasure.  The  ovens  have  moveable  shelves,  for  bread  of 
various  si^es.  A  small  aerating  apimratns  is  described  suitable 
especially  for  ships'  use.  By  it  gas  is  admitted  into  a  kneading 
machine  similar  to  the  above.  Vessels  ready  charged  with  gas 
may  also  be  used. 

A  portable  oven  for  use  on  ship-board  and  elsewhere  is  described. 
It  consists  of  a  vessel  with  a  double  cover,  within  which  are  sus- 
pended pans  or  vessels  for  baking.  These  vessels  may  also  be 
supported  on  studs  so  that  a  space  is  left  between  the  two  sur- 
faces. The  oven  is  heated  by  being  suspended  above  or  in  fiont  of 
a  are. 

I  [Printod,  li.  Bii.   Drawings.    Bee  Eoainccrs' nndMooliniiics' EncyclQpicd.W. 
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A,D.  1836,  June  13.— N»  7114. 
PERKINS,  Jacob.— "Appamtus  for  cooking." 

[No  Spedfioation  enraUed.3 

A.D.  1838,  January  23.— N«  7548. 
JAMES,  Hbbbert  George. — {A  communication,) — ^'^  Improve- 
'*  ment  in  making  bread." 

For  making  bread,  instead  of  pure  water,  water  in  which  a  por- 
tion of  flour  has  been  boiled  is  used.  For  a  sack  (280  lbs.)  of 
flour,  ten  pounds  of  flour  are  mixed  with  twenty  quarts  of  odd 
water.  Fifty-five  to  sixty  quarts  of  water  are  then  boiled,  and 
the  "  diluted  flour  "  added.  The  mixture  is  then  boiled  for  a 
quarter  of  an  hour  and  strained.  When  cold  (75°  Fahr.)  it  is  fit 
for  use.  The  bread  is  made  in  the  usual  way,  but  with  a  larger 
portion  of  salt  than  usual. 

[Printed,  4d.   No  Drawings.    See  London  Journal  (Newton's),  voL  IS  (eoih- 
jokted  series),  p.  88S.] 

A.D.  1838,  March  15.— N<»  7593. 

JOYCE,  Thomas.—  ^  Apparatus  for  applying  pr^fMured  fuel  to 
"  various  culinary  and  domestic  purposes." 

The  fnd  used  is  described  in  the  Specification  of  No.  7509, 
A.D.  1837.  A  plate  wanner,  for  keeping  plates  or  food  hoi  is 
described.  It  consists  of  a  chamber  with  shelves,  tiuongh  the 
centre  of  which  passes  a  hollow  pillar.  Within  this  pillar  a  jxiri- 
able  stove  is  placed.  The  stove  consists  of  a  vessel  having  aus 
holes  above  and  a  square  hollow  below  to  admit  air  to  the  centre 
of  the  fuel. 

Two  hot-plates,  useful  amongst  other  purposes  for  boiling  and 
stewing,  are  described.  In  one  the  stove  is  of  an  inverted  conical 
shape,  with  a  central  pillar  rising  from  the  cone's  base.  The 
cooking  utensils  are  ranged  about  this  central  pillar.  The  middle 
of  the  stove  is  occupied  by  an  air-chamber.  The  second  hot-plate 
is  rectangular  in  plan,  and  has  the  stove  at  one  end.  The  stovfr- 
part  is  also  continued  underneath  the  plate. 

The  remaining  applications  of  tiie  invention  do  not  refer  to  the 
series.  ,  ^ 

[Printed,  ts,   Drswings.  ;^See  London  Joomal  (Newton's), vciLV9  (oot^oined 
series),  p.  73.] 
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A.D.  1838,  June  2.— N»  7667. 

GREEN,  Joseph. — **  Improvements  in  ovens.'* 

An  ordinary  dutch  oven  is  fitted  with  a  shelf,  and  to  this  shelf 
is  hinged  a  cover  which  shuts  down  over  the  article  to  be  baked. 
Below  the  shelf  is  a  reflector  of  the  same  shape  as  the  top  of  the 
oven.  The  reflector  reaches  from  the  back  of  the  shelf  to  the 
front  edge  of  the  oven  bottom. 

[Printed,  lOd,    Drawing.    See  London  Journal  {Newt(m*s),  vol.  16  {eon" 
joined  aeries),  p.  414.] 

A.D.  1838,  September  27.— N«  7823. 

WHITE,  John. — ''  Ovens  and  heated  air  stoves.'* 

One  improvement  consists  in  making  ovens  with  a  double 
casing  filled  in  with  fire-clay.  The  drawing  represents  an  oven 
with  a  fire  below  it,  and  imder  the  oven  bottom  a  thick  cast  iron 
plate  to  protect  it.  The  improved  stove  is  not  intended  for 
cooking  purposes. 

[Printed,  ed.   Drawing.    See  Brepertoiy  of  Arts,  vol.  12  (new  »erie§),  p.  107 ; 
London  Journal  {Newton's),  vol.  20  {conjoined  series),  p.  IS.] 

A.D.  1839,  April  a--N<»  8018. 

OVERTON,  William.—"  Apparatus  for  making  ships*  bread 
"  or  biscuits.'* 

The  machine  for  kneading  the  dough  consists  of  a  hopper, 
£rom  which  the  dough  is  delivered  between  two  fluted  rollers 
driven  by  hand  on  to  a  shoot.  After  being  passed  several  times 
through  the  machine,  the  dough  descends  the  shoot  to  the  cutting 
machine.  In  it  it  is  received  on  a  table  and  acted  upon  by  rollers ; 
two  plain  for  pressing  it  out,  one  having  strips  of  metal  which  cut 
the  dough  into  hexagons,  and  one  set  with  pins  to  pierce  it.  In- 
stead of  these  two  last  a  descending  stamper  may  be  used.  The 
rollers  are  adjustable  as  to  height.  From  them  the  dough  is 
passed  to  the  oven. 

[Printed,  Is,  Drawing.   See  London  Journal  {Newton* s),  vol.  15  {conjoined 
series),  p.  226 ;  Inventors'  Advocate,  vol.  1,  p.  131.] 

A.D.  1839,  April  25,— N»  8051. 
JONES,  John. — "  Frying  and  grilling  pan." 

The  pan  is  in  other  respects  of  the  ordinary  description,  *'  but 
*'  across  the  bottom  of  it,  on  the  in8ide»  thsxe  vs^  ^  XLxm^u^  q\. 
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St 


*'  narrow  ribs  which  rise  to  about  half  the  depth  of  the  pan,  but 
"  are  kept  clear  of  the  sides,  an  open  space  or  channel  of  about 
an  inch  in  width  beinp^  left  between  the  ribs  and  the  sides,  all 
round.  The  steak,  chop,  or  other  article  of  food  is  placed  on 
"  these  narrow  ribs,  and  obtains  through  them  all  the  benefit  of 
"  such  fire  as  may  be  beneath  the  pan,  without  being  liable  to  any 
ii^jury  from  the  fire  being  too  strong  or  too  low,  so  that  there 
is  no  occasion  to  wait  for  a  bright  fire  till  the  process  of  cooking 
*^  is  commenced,  as  in  the  case  of  the  common  gridiron.  The  &t 
or  grease  which  falls  from  the  meat  collects  in  the  spaces 
between  the  ribs,  and  passes  thence  into  the  circular  duumd 
between  the  ribs  and  the  sides  of  the  pan,  from  which  it  is 
poured  out  after  the  process  of  cooking  is  over.  The  ribs  may 
be  made  of  various  forms,  and  they  may  also  be  variously  dis- 
''  posed  and  arranged."  "A  moveable  framework  of  ribs  or 
"  studs  might  also  be  made  separate  from  the  pan,  to  fit  into  it 
"  or  be  taken  out  as  occasion  may  require." 

[Printed,  9d,  Drawing.    See  London  Journal  {Newton's),  vol.  18  {conth^intd 
series),  p.  878.] 

A.D.  1839,  June  22.— N«  8122. 

CALDER,  George. — {A  communication,) — Roasting  apparatus. 
Around  a  central  cylindrical  stove  is  arranged  an  annular 
frame  on  which  are  fitted  several  roasting  jacks  with  dripping 
pans  below  them.  The  jacks  are  connected  by  gearing  so  that 
each  continually  revolves  on  its  own  axis  in  an  orbit  round  the 
stove,  whence  the  machine  is  called  the  "  planetarium  roaster." 
The  machine  may  receive  occasional  motion  from  a  handle  turned 
by  hand,  or  may  receive  motion  in  any  convenient  manner. 
Gunned  reflectors  may  surround  the  apparatus.  A  similar  appa- 
ratus may  be  used  in  front  of  an  ordinary  fire. 

[Printed,  6(;.   Drawing.    See  JnTentors' Advocate,  vol.  2,  p.  81.] 

A.D.  1839,  July  3.— N»  8141. 

CRUCKSHANKS,  Alexander. — Cooking  by  gas,  etc. 

The  grate  of  a  kitchen  stove  is  filled  with  pieces  of  fire-brick 
or  other  incombusible  matter,  or  metal  covered  with  such  matter, 
and  gas  is  turned  on  to  them.  These  pieces  are  preferably  hollow. 
Dampers  or  other  devices  to  increase  the  draught  may  be  used. 
The  vapour  of  any  inflammable  Uquid  contained  in  a  vessel  below 
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Ilie  grate  may  be  uaed  instead  of  gas.  Liquid  fuel  may  be  injected 
into  the  gmta  by  pressure  from  a  reservoir  at  a  higher  level.  A 
sheet  of  wire  gatue  protected  by  a  coating  of  Sre-cky,  etc.,  and 
either  plain  or  corrugated,  may  be  used  instead  of  the  pieces  of 
fire-brick,  etc. 

[Prinled.  1»,  M,    Dmwin^t    S.yi  Ixitidoii  Jtmnml  (yrifl-nt'i),  voL  SO  (mw- 
jotKed  uriet),  v.  ISi;   Macluuiiia'  Magiiziuc,  idL  Xi,  ii.  Ml:  Inventors' 
_  Mvoisl^  vol.  i,  p.  131.] 


■  A.D.  18^9,  July  20.~N"  815/. 

BROWN,  Edward. — "  Apparatus  for  cooking." 

A  kitchen-range  is  described,  'ilie  grate  is  at  one  side.  Ita 
bars  are  vertical,  and  half  of  them  slide  so  as  to  fill  up  the  spaces 
between  the  rest  and  close  the  grate.  Above  it  isa  hot-plate  with 
a  hole  through  which  the  g^te  may  be  supplied  with  fuel.  The 
flue  passes  from  the  side,  over  the  oven,  down  the  other  side  of 
the  oven  between  it  and  the  boiler,  under  t!ie  boiler,  and  wp  its 
other  side  to  the  chimney.  Below  the  oven  is  a  hot  closet.  The 
draught  is  regulated  by  drawing  in  at  out  an  ash-pan  below  the 
fire.  Underneath  the  grate  is  a  tube  open  to  the  front  and  com- 
municating with  the  chimney,  the  use  of  whioli  is  to  make  a 
draught  for  dri\-ing  a  roasting-jack.  A  tube  fitting  in  the  former 
one  leads  to  the  fly  of  a  jack,  and  the  draught  <if  the  air  turns  the 
fly.  Motion  la  thus  communicated  to  a  horizontal  axis  which 
supports  a  frame.  From  this  frame  are  suspended  the  joints,  etc. 
to  be  roasted.  Below  each  is  a  dripping-pan  which  is  also  carried 
round  by  the  frame.  The  whole  is  enclosed  within  a  screen  and 
is  moveable. 

[Prtnt«],*f.    DrawiaB-    SceEepertoryof  Arts.  vol.  IS  (•■™<rn-iM).p.!llSi 
^—         Mcehanici'MBgBEine,  vdL33,|).^i  lui-oiitura' Advocate,  voLi.p.lSS.]  . 

"  A.D.  18a9,  August  21.— N=  8202. 

JOYCE,  Stbp  HEN  .—Cooking  and  other  stoves. 

Stoves  for  various  purposes  are  described,  amongst  them  a 
stove  foe  cooking.  It  is  shaped  like  the  frustrum  of  a  cone.  At 
the  bottom  is  agratiug  and  at  the  top  an  opening  through  which 
fuel  is  supplied.  I'his  opening  is  closed  by  an  air-tight  lid.  An 
outer  casing  suirounds  the  stove  and  is  filled  mtli  water.  Pipes 
pass  from  apertures  in  the  lower  jiart  of  the  stove  to  a  chimney  at 
the  side.  When  the  stove  is  filled  vrith  fuel,  the  fuel  in  the 
upper  part  does  not  ignite,  as  there  is  no  supply  of  air,  but  that  in 
the  lower  part  burns  fiora  the  draught  passing  through  the  grate 
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and  the  pipes  to  the  chimney.  As  last  as  this  burns,  the  fadl  above 
Ms  down  and  renews  the  supply.  An  additional  water  space 
may  be  contained  in  the  middle  of  the  stove,  and  be  connected 
with  the  outer  water  space.  Pipes  carry  the  steam  to  suitaUe 
cooking  vessels.  There  is  a  safety  valve,  and  taps  far  supplying 
or  draining  oE  water.  An  oven  to  be  heated  by  a  sepamte  fire 
may  be  added,  but  this  does  not  form  part  of  the  invention. 
:Z.  [Printed,!*.   Drawing.    See  Inventors*  Advocate,  vol.  2,  p.  179.3 

A.D.  1840,  February  5.— N«  8373. 

STEELE,  Wilkinson,  and  STEELE,  Patrick  Sanderson. 
— -*'  Kitchen  ranges  for  culinary  purposes." 

The  boiler  is  placed  at  Hie  back  of  the  grate  and  rises  some  way 
above  it.    The  supply  pipe  rises  within  it  to  near  the  top,  and  a 
discharge  pipe  leads  from  near  the  bottom  to  a  drain  or  other 
convenient  place.    By  this  means  the  mud,  etc.  from  the  bottom 
is  readily  cleared  away.    Or  the  supply  pipe  may  be  at  one  end, 
and  the  discharge  pipe  at  the  other,  so  as  to  cause  a  current  for 
cleansing  purposes.    Taps  for  obtaining  water  are  fixed  to  this 
discharge  pipe.    There  is  a  special  cistern  for  fUling  the  boiler. 
The  hot  air  from  the  grate  is  led  to  a  space  below  and  behind  the 
boiler.  To  regulate  the  heat  there  are  dampers.  The  grate  bars  aie 
moveable.    They  are  formed  with  T  ends,  and  rest  on  bars  at 
their  ends.    There  are  two  ovens,  one  above  the  other,  each  ven- 
tilated by  a  separate  pipe  at  the  back.    They  have  false  bottoms, 
and  in  the  spaces  thus  formed,  air  is  heated  before  being  admitted 
through  apertures  into  the  oven.    The  shelves  are  of  trellis-work, 
to  assist  ventilation.    At  the  opposite  side  of  the  grate  to  the 
ovens,  are  a  hot-plate  and  a  hot  closet,  heated  by  a  flue  which 
passes  between  them.    A  ventilator  leads  from  the  space  over  the 
hot-plate  into  the  chimney.    The  remainder  of  the  range  is  figured 
but  not  described,  as  being  of  the  usual  construction.    The  rest 
of  the  specification  is  taken  up  with  a  description  of  a  method  of 
supplying  hot  water  to  baths,  etc. 

CPrinted,10d.  Drawing.    SeeBepertoryof  Art8,voLl4  (fi«i0MHM).n.i5g. 
Inventors*  Advocate,  VOL  8,  p.  99.]  "'^    *'*'' 

A.D.  1840,  March  25.— N«  8443. 
HILL,  Samuel. — "  Making  of  bread  and  biscuit."  . 

With  the  usual  ingredients,  the  flour  of  wheat,  rye,  barley, 
Indian  com,  and  rice,  the  f<^wing  are  mixed :-— ''  Arrowroot  or 
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"  tapioca  or  cassava  or  sago,  ol  millet  or  flour  from  the  kittul 
"  tree  or  C0K»kan  seed,  or  the  fruit  of  the  pBlmjra  tree  o»  sougee.'' 
About  four  pikrts  of  the  fonner  ingcedicnta  ore  mixed  with  one 
part  of  the  latter,  or  if  rice  is  used,  "  one  sixth  to  one  eighth  por> 
"  tion  of  rice  in  respect  to  the  others  of  the  first-mentioned  in- 
"  gredienta,"  and  the  rice  is  steamed.  For  brown  bread,  o  little 
cocoa  ia  used  in  the  water  for  mixing  the  dough  to  colour  it. 
Similar  dough  may  be  used  for  making  biscuits.  Bread  for 
animals  is  made  of  "  maiMe,"  "oatmeal,  rye  meal,  malt  dust, 
"  grain,  sago,  paddy,  rice,  caasuya,  potatoe  flour,  bean  meal,  pea 
"  meal,  brewers'  grains,  poomak,  corokan,  punatto,"  mised  with 
"  water,  beer,  liquid  from  the  distillers,  jeily  mode  of  Jaffna  moss, 
"  oil  and  fat  or  graves,  either  separately  or  jointly."    The  ingre- 

^4161113  are  generally  boiled  together,  and  aftenvards  baked. 
^'  [Printfd.4i^  NoDraviiun.  Si!o&ejiiiriaryolATta,Yo\.ia{»euiKTim).p.U: 
t        London  Journal  {Nmrion's},  (d.  10  Iwiijoitiai  scttm),  p.  173 ;  Inreiitori" 
P"     Advofsta.Tol.  a,  p.ias.] 

A.D.  1840,  June  2.— N"  3527. 
DE  MONTMIRAIL,  Pibrre  Dupaure.— (J  tumiamication.) 
— "  Manufacture  of  bread," 

Instead  of  pure  water,  water  in  which  gum  arabio  has  been 
boiled  is  used.  The  proportions  are  3  quarts  of  boiling  water  to 
"1  oz.  of  gum.  The  solution  is  uaed  at  "  about  blood  heat."  The 
salt,  instead  of  being  put  in  the  water,  is  dried,  finely  pulverised, 
and  mixed  with  the  dry  flour.  The  apparatus  figured  shows  a, 
boiler  for  preparing  the  gum  solution,  a  trough  into  which  it 
flows  to  cool,  and  a  kneading-trough  supplied  from  the  cooler  by 
a  tap. 

H*  llMtit«l, fid.  Drawing.  See  Boperttnyof  Arts,  vol.ls  (ii«ui«n'iu).p.M; 
Vti  London  JoumiJ  (JVn(ifaMi>l,  vol.  IB  {ennioined  leriet),  p.  3S5i  Mochsoics 
I  I,       MiiBii»iae,Tol.  33,B.58B;  Invnuton' Advocate,  voL  3,  p.  MS.] 

A.D,  1840,  June  1?.— N''8547. 
PROSSER,  RicHAHD,  and  RIPPON,  John  James.— Stoves  fot 
beating  and  cooking. 

Stoves  for  various  purposes  are  described,  amongst  them  one 
for  cooking.  The  fire  is  contained  in  a  case  closed  at  top  by  a 
slide,  over  which  is  a  moveable  lid,  tho  edges  of  which  fit  into 
a  bed  of  sand.  There  is  a  grating  below,  and  under  the  grating 
a  vertical  partition.  Air  is  admitted  on  one  side  of  the  partition, 
passes  through  the  fire  over  the  partition  and  down  the  other 
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side  to  a  chimney.    There  is  a  drawer  for  ashes,  and  a  sliding 

plate  furnished  with  teeth  like  a  rack  to  stir  the  fuel.    The  top 

of  the  stove  forms  a  hot-plate  on  which  cooking  can  be  carried  on, 

and  at  one  end  of  it  a  cover  may  be  placed,  under  which  roasting 

can  be  done.    For  supplying  fuel  a  "  hod  "  is  used,  of  which  the 

bottom  slides.   This  is  placed  on  the  top  of  the  stove,  a  projection 

in  the  slide  of  the  stove  takes  into  a  notch  in  the  '^  hod  "  bottom, 

so  that  the  two  slides  can  be  withdrawn  together.    The  fiiel  thus 

falls  into  the  stove,  and  the  slides  are  replaced.    By  this  means 

no  smoke  is  admitted  into  the  room. 

CPrinted,  6s.  lOd.  Drawings.  Bee  Mechanics'  Magazine,  vol.  H  PP.  13  and  17 ; 
Inyentors'  Advocate,  toL  4,  p.  50.] 

A.D.  1840,  November  25.— N»  8717. 
GRELLET,  Chables. — (A  communication,) — "New  modes  of 
"  treating  potatoes  in  order  to  their  being  converted  into  various 
"  articles  of  food." 

First,  potatoes  are  peeled,  boiled,  and  reduced  to  a  paste; 
second,  raw  potatoes  are  peeled,  dried,  and  reduced  to  flour ; 
third,  potato  pulp  "  deprived  of  the  feculent  parts  "  is  made  into 
a  moist  paste ;  "  fourth,  the  same  is  boiled,  dried,  and  reduced 
*'  to  meal.  The  resulting  materials  are  to  be  used  for  making 
*'  bread,  biscuit,  and  pastry.''  The  inventor  says,  "When  I 
intend  to  use  the  materials  before  they  are  brought  into  a  dried 
state  to  make  the  several  articles  of  food,  I  prepare  the  feculent 
parts  and  I  stop  at  the  point  when  the  feculous  parts  are  moist» 
and  I  then  mix  with  them  the  moist  paste  of  boiled  potatoes 
and  the  boiled  pulp."  "  I  prepare  the  dry  farinaceous  parts  of 
"  these  matters,  first,  the  feculous  parts;  second,  the  farinaceous 
parts ;  third,  the  pulp."  "  I  take  the  fecule  of  the  potato  in 
the  state  of  green  dextrine  "  and  dry  it,  "  and  I  take  the  boiled 
paste  and  boiled  pulp  in  the  state  they  are  after  being  dried, 
and  I  pass  them  through "  mills.  "These  pastes  and  mealy 
parts  "  are  to  be  mixed  together  in  various  proportions ;  com 
flour  or  other  farinaceous  matters  may  be  added. 

Several  machines  for  use  in  the  process  are  described.  For 
peeling  the  potatoes,  two  concentric  cylinders  revolve  horizontally 
within  a  vessel  of  water.  The  inner  surfiice  of  the  outer  cylinder 
is  studded  with  spikes,  and  the  outer  surface  of  the  inner  cylinder 
with  brushes.  Between  these  the  potato  is  peeled.  The  potatoes 
are  delivered  from  a  hopper  at  one  end  and  discharged  from  the 
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otber  end  of  the  cylinder  on  to  the  bottom  of  tbe  vessel  which  is 
inclined.     A  tap  is  provided  for  drawing  off  the  water. 

For  drying  the  materials,  an  air  jiipe  passes  throtii^h  a  furnace 
and  discharges  into  a  chamber  fitted  with  shelves  covered  with 
hme.  Thence  the  air  passes  into  a  drying  chamber.  A  rotary 
fan  keeps  up  a  ilrauKht  through  the  chambers. 

A  mill  for  grinding  the  potatoes  into  flour  and  sifting  and 
drying  the  flour  is  also  described. 

CPrinted,  U.  Sd.    Drawinm.    Son  MmluniM'  Maeailnii,  vol.  U,  p.  US  :  In- 
VCQlora'  .Idtocste,  vol.  4.  p.  SS7.] 

Wf  A.D.  18J1,  Januaiy  H.— N"  8793. 

"flfONES,  Alekamder.  —  "Manufacture  of  copper  tubes  and 

Amongst  the  articles  to  be  made  are  mentioned  stew-pans.  A 
mould  of  fusible  metal  or  any  suitable  substance  is  formed ;  if  it 
is  a  non-conductor  of  electricity,  it  is  brusberl  over  with  a  coating 
of  nitrate  of  silver  or  other  conductor.  The  mould  is  placed  in  a 
bsth  of  a  salt  of  copper,  and  surrounded  with  a  tube  or  mass  of 
copper  which  does  not  touch  it.  The  mould  and  the  mass  of 
copper  Bfe  placed  in  connection  with  the  opposite  poles  of  a 
gali-anie  battery,  the  mould  with  the  positive,  and  the  copper 
with  the  negative,  and  copper  is  deposited  on  the  mould.  When 
a  sufficient  thickness  has  been  deposited,  the  article  is  removed 
and  the  mould  melted  out.  Or  different  parts  may  he  made 
separately  and  joined  by  being  exposed  at  their  edges  to  the 
above  process-  The  parts  where  no  deposit  is  required  are  pro- 
tected liy  varnish. 

[Printed.  8rf.     Drswing.  __See  London  Journri  CS>1'*»«'»VtoL  19  (i 
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A.D,  1841,  September  8.— N"  9069.  (*  *) 
DREW,  Joseph,  the  younger. — "  Boiling  and  cutting  iozenges/*  J 
Upon  a  suitable  frame  is  an  inclined  plane,  whereon  axe  thnt  ] 
or  taore  pairs  of  rollers;  if  the  material  to  be  operated  upon  ! 
be  of  a  tough  nature,  a  pair  of  fluted  rollers  may  be  placed  i 
above  the  others.  The  rollers  are  coupled  by  toothed  pinions 
"  by  which  they  are  made  to  turn  simultaneously  in  opposite 
"  direotiona;"  at  the  reverse  ends  of  their  axles  are  bevelled 
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pinions  geared  to  a  lateral  sluft  mounted  at  the  side  of  th( 
On  the  outer  end  of  the  lower  roller  of  the  to|i  pair  are  affixedfl 
if  wbeel  and  winch  or  a  pulley  with  a  strap.     Each.. roller  i 
Ibrnighed  with  a  scraper  attached  to  a  weighted  lever.     After  tl 
plastic  material  has  jiassed  between  the  rollers,  it  deBcenda  to  tl 
catting  apparatus,  which  is  composed,  I,  of  a  series  of  cjrcular^ 
otber  shaped  cones  having  sharp  edges  at  theii  upper  ends  ;  S 
tahle,  on  which  the  cutters  are  mounted,  sliding  on  two  horixOTi 
ImtS;  3,  a  plate  jointed  to  one  side  of  the  table  and  perforatsi 
with  holes  corresponding  to  those  of  the  cutters ;  this  plate,  m 
a  "ln3ket,"isludaverthe  cutters,  and  the  material  is  placed  upt 
it;  4,B"tyinpBnframe"witbalcathernback,joiuted to thetabto^ 
thisframecovers  the  material  and  keeps  it  from  shifting;  5,  fthea 
presnng  roller  turning  in  standards  on  the  horizontal  bus ;  6,^ 
board.  "  slidden  into  the  carriage  under  the  table,"  for  the  ri 
tion  of  the  cut  wafers,  etc. ;  7.  a  series  of  brushes  to  he  passed  n 
the  cutters  by  means  of  a  pendent  jointed  lever;  and  8,  aiackai 
its  appendages  for  moving  the  cutting  apparatus  to  and  &o.    A 
modification  of  the  cutting  apparatus  is  described,  in  which  the 
cutters  or  punches  art  arranged  to  descend  upon  the  material 
after  it  has  been  carried  forward  from  the  rollers  on  toa  perforsted 
plate.    Amongst  the  various  applications  it  is  stated  that  "this 
"  machine  is  also  applicableto  the  rolling  and  cutting  of  biscuits." 

[PrintfiLlf.  DrairingB.  Bee  London  Juunml  [A'wfon'i},  tdI.  £4  (cDitf^iM 
KTiei),  p.  Bl.] 


A.D.  1M2,  February  25.— N"  9268. 
SAUNDERS,  William. — "Apparatus employed  inioaatingai 

The  first  part  of  the  invention  relates  to  a  means  for  basting  tl 
meat.    A  jack  attached  to  a  meat  screen  is  worked  by  means  of  ■ 
weight  suspended  by  a  cord  over  a  pulley  at  top.     This  cord  ti 
a  wheel  below  and  the  motion  is  communicated  to  the  Jack. 
Bame  wheel  by  means  of  a  crank  works  a  pump  which,  pumps  tl 
the  gravy  to  the  top  of  the  screen  and  pours  it  upon  the  n 
A  telescopic  spit  by  which  the  meat  may  be  raised  oi  lowered  ij 
also  shown. 

The  second  part  relates  to  a  kitchen  range  for  the  centre  of  J 
room.    About  a  central  fire-place  are  four  screens  for  t 
meat.     In  the  angles  of  the  square  are  four  ovens  or  hot  olosetli 
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Above  is  a  boiler,  surrouadiiiji(  the  flue.     In  the  flue  is  a  smoko 
jack  intb  appliances  for  woiking  four  spita  and  basting  pumps. 
In  the  third  part  kitchen  ranges  of  the  ordinary  description  a 
ahown.     The  ^rate  projects  forward  so  that  its  aide  plates  may  be. 
removed,  and  the  heat  trom  the  aides  ot'  the  fire  used 
the  front.    The  hot  closets  and  bot-plates  ma;  be  arranged  in 
various  ways,  and  may  be  nf  various  niunbeca.     They  are  heated 
by  fluea  led  above,  rouod,  and  below  them.     The  boiler  is  situated 
at  the  back  of  the  fiie. 

[Prinl«d,  U.  lOd.  Drawintts.  Seetteconlof  Pnlont  InvcntiotiB.voLl.Ii.  BO,) 


A.D.  1842,  March  4,— N'  9277. 
PALMER,  William,—"  Vesseb  for  making  infusiooa  or  decof- 
"  tions,  aiid  for  oulinary  purposes." 

Amongst  other  matters  described  in  the  Specification  is  an  ap- 
paratus for  cooking  eggs.  Within  a  vessel  another  smaller  veaael 
ia  placed  on  supports  which  sustain  it  about  the  middle  of  the 
larger  vessel.  The  small  vessel  has  a  hole  in  its  bottom  covered 
with  wire-work.  The  eggs  are  placed  in  it,  and  boiling  water 
poured  on  them.  The  water  filters  slowly  through,  and  by  the 
time  it  has  all  run  off,  the  eggs  are  cooked. 

[Printed,  la.  Sd.  DrawlagB.  See  Bvconlof  PitaDtlnvcnUani.tgl.l.p.tM.] 


AJJ.  1842,  June  2.— N"  937". 
JUBBER,  Hbnby. — "  Kitchen  ranges  and  apparatus  for  coi 
"  ing." 

An  external  metal  casing  contains  the  range.  To  the  back  of 
this  two  plates  are  rivetted,  so  that  they  form  the  sides  of  a  flue  for 
a  grate  open  on  three  sides.  In  the  upper  port  of  this  flue  ie  a 
BDioke-jack  of  the  usual  construction,  "or  of  a  series  of  fiins"  on 
a  horizontal  shaft,  This  turns  two  hanging  spits,  one  on  each 
side  of  the  fire,  which  are  suspended  by  wire  ropes,  and  kept  at  a 
suitable  distance  from  the  fire  by  racks.  It  may  also  turn  hori- 
sontal  spits  in  fi'ont  of  the  fire.  Or  there  may  be  a  spit  on  one 
aide  of  the  fire,  and  an  oven  and  boiler  on  the  other.  A  boiler 
ia  placed  either  in  front  of  or  behind  the  fire.  In  front  of  the 
grate  is  a  hot-plate,  heated  by  an  additional  fire  communicating 
with  the  larger  fire.  A  damper  is  provided  in  the  air  passa^ 
below  the  grate. 


I 
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A  boiler  U  also  deEcrilied,  heated  b;  a  fire  below  it  and  another 
above.  Over  tbe  upper  fire  ia  b  hot-plate,  and  upon  tbis  a  mOff- 
abk  cover  which  may  form  aJi  oven. 

[Printed,  Ii.  *d,     DrsHiiigii.    Sre  HovliiinEcs'  Ui^saiine,  Tot.  57.  p,  ]*S, 
Becord  at  Patent  luvaitioiii,  lol.  1,  p.  SSIJ 

A.D.  1842.  September  15,— N*  94/1. 
BOWLES,  Frbdbrick. — lA  comraunicalirm.) — "  Prepariog  fiouf 
"  from  grwn  and  potatoes." 

Potato  flour  and  corn  flour  are  mixed  to  make  bread,  anil  a 
mill  for  grinding  tliem,  as  well  as  an  apparatus  for  rasping  md 
washing  them  is  described. 

For  separating  starch,  a  paste  is  made  of  the  flour,  and  placed 
at  the  bottom  of  a  vessel  beneath  a  (luted  roller,  It  adheres  tn 
this  roller,  and  as  it  is  carried  round,  water  is  poured  over  it  to 
wash  away  the  starch  through  fine  wire  sieves.  The  residue  roi 
carried  away  by  the  water  is  made  into  bread,  biscuit,  etc. 

IPrinWii*.  Drawing*.  SoBLondon  Jmimal  [.VeK(oji>),  vol.  2£  (poiijaijirJ 


A.D.  1842,  October  20.— N"  949P. 
ALZARD,   Gilbert  Ci-audb.  —  "Bread,  biscuits,  macaroni, 
"  vermieelU,  and  pastry." 

The  object  is  tfl  produce  bread,  etc,,  that  will  keep  lotiKer  thio 
usual,  lliis  is  attained  "  by  producing  an  extraordinary  fermen- 
"  tation  in  the  dough,"  'ITie  following  is  the  description  given 
of  the  various  processes ;  — 

"  For  the  manufacturing  of  biscuits,  I  take  equal  portions  rf 
"  wheaten  and  rice  flour,  into  which  1  pour  the  neccsBa^  quan- 
"  tity  of  water,  taking  care,  however,  to  have  the  water  aa  hot  u 
"  possible,BndatemperatureatlcBstequal  to  that  of  boiling,  and  I 
"  proceed  afterwards  to  prepare  the  dough  by  the  means  horoDF^ 
"  before  described.  I  introduce  the  yeast  to  produce 
"  tation  before  the  dough  has  become  cold.  The  com 
"  of  the  fermentation  will  bo  known  by  touching  the  c 
"  which  will  then  have  acquired  a  certain  degree  of  spongy  fc 
"  as  will  be  easily  ascertained  by  any  person  or  workman  h 
"  a  thorough  knowledge  of  the  art  of  baking.  The  develop 
"  of  the  fermentation  before  the  paste  is  placed  in  the  ove 
"  pends  upon  the  proportion  of  heat  which  enters  into  thi 
"  The  dough  being  prepared  in  the  aforesaid  manner,  s 
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"  into  the  required  shape,  is  put  into  the  oven  to  unJergo  the 
"  utaal  process  of  baking,  wliiuh  does  not  require  more  time 
"  than  in  the  ordiiiiity  mode  of  baking.  The  process  of  manu- 
"  facturing  bread  is  exactly  similar  to  the  above  stated,  the  same 
"  proportion  of  the  farinaceous  substajices  which  are  to  compose 
"  the  paste  being  employed,  and  the  ivatcr  which  is  added  bein^ 
"  aa  hot  as  possible,  and  of  a  temperature  at  least  equal  to  boiling, 
"  and  the  yeaet  being  introduced  into  the  dough  before  it  is  cold, 
"  and  I  take  care  that  the  yeast  employed  in  the  doughs  is  made 
"  without  either  beer,  vinegar,  acid,  or  other  acidulated  auh- 
"  atancea.  In  the  preparation  of  the  dough  for  vermicelli  and 
"  macaroni,  I  proceed  as  aforesaid,  the  only  thing  to  be  observed 
"  is  that  they  required  less  quantities  of  yeast  than  the  biscuit  or 
"  bread." 

[Printed,  4d.   Ko  Drawingi.] 


A.D.  1843,  March  24,— N«  9677. 
NEVILL,  AI.FBKD  HoofRR.— "  Preparing   lentils    and  othw 
"  matters  for  food." 

Lentils  are  split  and  the  husk  winnowed  away.  They  may  then 
be  used  for  the  same  purposes  as  split  peas.  They  are  also  ground 
into  flout  for  use  in  puddings,  soup,  etc.  The  flour  may  be  mixed 
with  curry  powder  in  the  proportion  of  1  oz,  of  curry  to  4  lbs.  of 
flour. 

(Priiitwl,  Irf.   No  Drawings.   Boo  Beporttwy  of  Ai 
JI.31S1  Loiiduii  Journal  U''— ■'—'-'  '  "'  "' '-■ 


A.D.  184;),  December  5.— N"  9370. 
COOPER,  James.— Preserving  provisions. 

The  greater  part  of  this  Specification  refers  to  preserving  food, 
and  does  not  come  within  the  scope  of  this  series.  In  the  process 
a  vessel  is  used  which  fits  into  the  boiler  of  a  kitchen  range.  The 
vessel  has  apertures  at  the  bottom  to  admit  steam.  Several 
pieces,  to  all  of  tvhich  the  same  top  Sis,  may  be  added  to  increase 
its  length.  Jars  containing  fruit,  etc.  to  be  treated  are  placed 
within  this  vessel. 

[Printrf,  Bd.  Drnwln?.  Sen  Kopartori'  ol  Arts,  vol.  3  (tnlaraid  swim), 
p.  sssj  Loodoii  Journal  (.VmriuB'*),  vol.  M  {amjiiitud  tm\a\,'i.V^: 
Engineers'  and  .Yivtmecli'  Journal,  vol.  7.  V-  SS.l 
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A.D.  1844,  February  24.— N*  10,068. 

RETFIE,  Robert.—"  Gridirons,  frying  pans,  and  oUier  eodldiig 
"  utensils  and  heating  apparatus." 

A  stove  for  heating  air^pipes  is  figured,  bat  no  descriptum  of  it 
is  given.  It  is  stated  that  it  is  available  for  oooldn^.  His  a 
cylindrical  stove  with  a  double  casing,  a  grata  at  bottom  and  a 
flue  at  top.  In  a  modification  specially  intended  for  oooldiig,  a 
boiler  fits  over  the  grate,  and  over  it  is  a  hot-plate  wliicih  mij 
have  an  earthenware  cover  over  it  to  make  an  oven.  Tlie  boikr 
is  moveable,  and  an  oven  with  shelves  may  be  put  in  iti  |daoe* 
No  flue  is  represented. 

In  another  modification,  pipes  pass  from  the  lower  poartioa  of 
the  stove  to  convey  the  heat  to  a  "hollow  box  or  table*'  over 
the  stove,  on  which  cooking  vessels  may  be  placed.  Thenee 
other  tubes  convey  the  heat  to  an  open  datem.  Above  the  txt 
is  a  boiler  in  communication  with  the  cistern  by  pipes.  On  tlie 
top  of  the  boiler  is  a  place  for  a  cooking  vessel.  The  hoUa 
has  a  water  gauge.  A  perforated  block,  termed  a  "  smoke  pre- 
"  ventor  '*  is  described ;  it  is  to  be  used  in  open  grates,  but  not 
specially  in  grates  for  cooking.  For  cleaning  oooking  ntenails 
and  other  articles  a  brush  of  wire  and  fibres  mixed  is  used.  Tbs 
materials  are  tied  in  a  bundle  or  set  in  a  back.  "  Moveable 
linings  "  of  earthenware  are  used  for  culinary  utensils.  A ''  sheet- 
"  iron  gridiron "  made  by  stamping  out  of  a  metal  plate,  is 
figured.  It  appears  to  have  ridges  but  no  bars,  and  may  have  a 
surrounding  rim  or  not.  A  gridiron  of  cast  iron  is  also  figured, 
and  appears  precisely  similar  to  the  above,  but  it  is  stated  to  have 
"  fluted  convex  bars  and  grooves  or  channels,  with  interstitial 
"  openings,  and  also  projecting  vertical  ridges  or  bars."  A  "  cook- 
''  ing  pan  of  the  ordinary  form,"  or  a  frying-pan,  is  also  figured. 
[Printed,  Kk^.   Drawing.] 

A.D.  1844,  July  18.— N«  10,264. 

ARMENGAUD,  Charles.  —  {A  communication.)  —  Appazatus 
for  heating  and  cooking. 

Several  stoves  are  described,  but  the  only  part  of  the  invention 
connected  with  this  series  consists  in  the  employment  of  lime  for 
producing  heat.  A  vessel  with  two  divisions  is  employed.  In 
the  upper  is  water,  in  the  lower  lime.  The  water  passes  through 
a  cock  on  to  the  lime,  and  slacks  it.    The  heat  thus  obtained  may 
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be  used  for  culinaiy  purpoBes.    The  appantuB  mky  have  seveni 
Buch  double  chambets  to  be  employed  at  once  or  in  succession. 

[Printed,  1*. M.    DrawinKa.    See  ArtiEin,  vol.S,  p.M.] 

A.D.  1844,  November  2.— N"  10,374. 
SMITH,  CKAIti.Ba. — "  Cooking,  culinary,  and  domestic  artJclES.'* 
The  matters  included  in  this  apeeiitcation  are  very  numeroua 
and  varied.  A  part  only  relate  t«  this  aeriea.  For  cooking  by 
steam,  a  boiler,  fitted  with  a  safety  valve,  is  suroiinded  by  tiibin); 
which  opens  to  the  top  of  the  boiler,  so  as  to  receive  the  steam,' 
and  passes  to  the  Sre  graie.  The  tubinH  is  enclosed  in  a  cuing  of 
slicct  iron,  and  packed  with  "  ailicicioua  sand."  It  may  pass  behind 
or  beside  the  fire,  or  the  Hre-barB  may  be  hollow  and  in  connection 
with  it.  Pipes  by  which  the  steam  can  be  conducted  to  any  place 
required  are  provided.  A  stove  is  shown  in  which  iJie  paasa^e  for 
admitting  air  passes  over  the  boiler  down  its  back  and  to  the 
bottom  of  the  fire-grate.  A  "  canopy  "  is  fixed  over  a  boiler.  It 
is  formed  of  fi\ed  metal  plates,  with  an  opening  dosed  by  eliding 
doors  of  sheet  iron.  Vessels  may  be  made  double,  with  «and 
between  the  two  shells.  The  outer  shell  may  be  coated  with 
enamel.  Revolving  doors  may  be  applied  to  close  in  a  atove.  They 
have  a.  rim  at  top  which  bends  over  into  a  bed  of  sand  along^ 
which  it  slides.  They  have  friction  rollers  either  at  top  or  bottom- 
Cooking  utensila  are  made  in  copper,  etc.,  with  a  double  bottom  of 
iron,  and  "  a  strata  "  of  sand  between  the  two  bottoms,  A  strainer 
of  perforated  metal  or  n-ire  gauze  is  iitted  to  such  vessels,  and  a 
double  cover,  one  part  solid  and  the  other  perforated.  The  two 
covers  may  be  separate,  or  connected  by  a  bayonet  joint  or  other- 
wise. A  "  culendar  "  is  made  with  a  moveable  top  and  bottom, 
between  which  vegetables,  etc,  can  be  preaaed.  Saucepans,  etc. 
are  made  "with  inverted  conical  bottoms,"  and  pivottedon  aatand 
which  can  be  turned  up  when  the  saucepan  is  on  the  lire,  A 
Stand  for  heating  vessels  ia  nutde  of  a  cylindrical  shape.  It  has  a 
groove  at  top  into  which  a  flange  on  the  vessel  flta.  This  groove 
may  be  filled  or  not  with  sand.  Below  is  a  grate  on  which  wood 
or  other  fuel  may  be  burnt.  The  vessel  may  have  a  tube  through 
it  to  increase  the  heating  surface.  Or  a  tube  may  carry  off  the 
smoke  ftom  the  aide  of  the  cylinder. 

For  cooking  by  steam,  a  cylindrical  vesiel  is  divided  vertically 
by  a  partition.  One  of  the  chambers  thus  formed  is  divided 
horizontally  by  a  partition.    The  lower  8mfl,UcWaAictfe«VQa».ts- 
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ovea,  the  upper  a  Eteampr,  the  larger  one  a  boiler.  Th«  whole  il 
plued  directly  on  the  fire,  A  Sue  pauea  beiide  and  over  thC' 
oren  to  s  pipe  at  the  side.    The  oven  has  a  side  door,     O 

boiler  may  partly  eurround  the  oven  in  the  lower  half  of  tte 
apparatus,  and  the  steamer  may  form  the  u)>per  half.  For  baking 
and  boiUnff  at  the  same  time,  a  boQer  infixed  above  an  oven 
a  free  passage  betveen.  The  vessel  thus  formed  is  placed  o 
fire.  The  oven  has  a  double  bottom  tilled  with  sand, 
bcnlinn  and  steaming  a  vessel  slides  within  another.  It  has  a 
perforated  bottom,  and  can  be  Hxei  at  any  convenient  height  ti 
a  catch.  For  boding  the  inner  vessel  is  shut  close  ndthiii  ths 
«ther.     For  "  straining  "  it  is  raised. 

Gridirons  are  made  of  thin  cast  iron  and  are  fluted  ;  "the  npp 
"  angles  of  the  fluting*  "  are  sometimes  [ierforat«d  with  mi 
holes.  The  aides  preferably  "  project  upwards."  There  rawy  he  a 
trough  to  hold  dripping.  Saucepans,  etc.,  are  made  with  o 
gated  iron  bottoms.  A  gridiron  has  a  frame  of  wirework  hinged, 
to  it.  It  may  be  made  to  go  on  the  top  of  the  fire  or  hang  in  front' 
of  it.  A  thumbscrew  holds  the  parts  together.  A  tin  at 
may  be  hung  in  front  of  the  fire.  Within  it  is  a  spit  from  whiA 
a  double  frame  of  wire  is  hung.  Within  this  the  meat  is  placed. 
A  trough  above  is  perforated  to  allow  its  contents  to  drip  on  ' 
meat.  There  is  a  door  behind  through  which  the  meat  can 
iiupected. 

A  cradle  spit  is  made  of  ironwork  on  a  roetal  frame.    On 
axle  are  arms  which  carry  buckets  for  bastlog  the  meat, 
curved  screen  may  be  used  n-ith  a  trough  at  top,  into  which  theso' 
buckets  discharge.     Small  spits  may  be  i)asaed  throujuh  the  v 
work  to  secure  small  articles. 

Frying-pans  may  have  covers,  solid  or  perforated  or  partiy  of 
wire.  They  may  have  a  double  bottom  with  "  a  strata  "  of  sand. 
Saucepans  may  be  made  double  with  sand  between  the  inner  am 
outer  shell.  Hinged  frames  of  wire  pjvotted  to  handles  may  b 
uaed  for  placing  articles  in,  which  arc  to  be  thus  introduced  into  the 
cooking  vessels.  A  frying-pan  may  be  made  with  a  double  co 
and  the  smoke,  etc.  he  allowed  to  pass  through  the  space  in 
cover.  For  roasting  potatoes  a  vessel  is  made  in  two  parts,  the 
upper  cylindrical  'and  the  lower  conical.  The  upper  part  has  a 
perforated  plate  on  its  bottom.  Potatoes  and  sand  are  placed  ii 
the  conical  irortion.  By  inverting  the  vessel,  the  sand  is  sifted  off 
the  potatoes. 
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Baking  disliea  are  made  with  solici  or  perforated  covew. 
Within  them  are'ahelvea  or  spitH  to  hold  meat,  etc.  They  have 
double  bottoms  filled  with  sand.  They  may  have  locks  and  bolts 
attached.  A  double-bottomed  vessel  with  sand  in  the  double 
bottom  may  be  applied  to  a  chamber  lamp  for  heating  water,  etc. 

A  flour  dredge  ia  made  with  a  pejforated  bottom,  and  also  s 
larger  opening  doaed  by  a  lever  and  ajirinft- 

A  plate-warmer  is  formed  of  a  vessel  having  an  inner  and  outer 
shell  with  hot  water  between.  There  may  be  a  rack  for  raising 
the  plates. 

For  mincinjt  meat,  etc,  two  cylinders  slide  one  within  the 
other.  The  inner  one  has  a  longitudinal  slot  along  its  top,  and 
the  other  a  spiral  slot,  making  one  revolution  in  its  length. 
Within  them  slides  a  piston  with  a  shank  at  the  side.  This  shank 
slides  in  the  longitudinal  slot,  and  aa  it  passes  turns  the  spiral 
slot  HO  that  the  outer  cylinder  covers  the  slot  in  the  inner  every- 
where except  at  the  point  where  the  shank  passes  out.  A  screw 
acting  on  the  shank  drives  the  piston  from  end  to  end  of  the 
cylinders.  On  the  end  of  the  screw  shaft  knives  are  fitted,  which 
cut  the  meat,  etc,  as  it  comes  out.  For  pressing  lemons  and  cutting 
sugar  a  lever  is  hinged  to  cheeks  rising  from  a  stand.  Beyond 
the  fulcrum  is  a  blade  for  cutting  sugar  acting  against  a  fixed 
blade.  Between  the  fulcrum  and  the  power  the  lever  acts  on  a 
piston,  which  slides  in  a  vessel  with  perforated  aides  and  bottom 
to  squeeze  lemons.  For  rolling  pastry  a  circular  marble  is  made 
to  revolve  on  a  central  vertical  shaft.  Fixed  above  it  is  a  radial 
roOer  capable  of  adjustment  in  height. 

For  cooking  eggs  a  vessel  is  placed  over  a  stand,  within  which 
is  a  plate  for  an  iron  heater.  The  eggs  are  placed  in  a  perforated 
vessel  M'ithin  the  first  vessel.  For  poaching  eggs  several  per- 
forated veaaela  are  placed  one  upon  another.  For  cooking  steaks, 
chops,  etc.  a  vessel  is  placed  on  the  heated  stund  ;  the  cover  has 
a  recess  within  which  a  second  heater  is  placed. 

For  mashing  vegetables,  etc.  a  lever  having  a  ball  at  the  end 
works  in  a  pan.  From  the  side  of  the  pan  spring  supports  which 
unite  over  the  centre  in  a  socket.  In  this  aocket  a  ball  about  the 
middle  of  the  lever  works.  The  lever  haa  thus  nearly  universal 
motion.  A  covering  of  tin  surrounds  the  whole,  and  it  may  be 
made  air-tight.  For  washing  vegetables,  etc.  a  vessel  is  pivotted 
on  a  central  pin  in  the  bottom  of  an  outer  vessel.  The  inner  veaael 
haa  a  perforated  bottom.  Handles  are  ptov\d64  Xiij  VtC\^  * 
rotary  or  oscillatjng-  motion  may  be  givea  to  ftve  "wmM  ve.5B^. 
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This  ipecification  conBirts  of  B2  pftRcs.  and  the  inventiona  tie 
ranged  undet  20  different  heads.     There  are  four  iargt  eheett  of 
drawings,  containing  over  350  separate  figures. 
[I>r9nted,4(.«d,   DrMinei,] 

A.D.  1844,  DecflmberSO.— N'  10,444. 
THOMPSON,  Jambh. — "Preparation  and  ftpptication  of  vanims 
"  farinaceous  products." 

Potatoes  are  washed  in  a  machtne  composed  of  a  cyllodet'of 
wooden  bars  revolvinf;  within  a  tub  of  water.  The  potatoes  ate 
placed  in  the  cylinder,  and  by  its  action  are  washed  and  peeled. 
A  stream  of  water  flows  through  the  tub,  and  washes  awi^  the 
refuse.  The  potatoes  are  next  pulped,  and  the  pulji  washed  in 
sieves  of  wire  gauze,  llie  fihrin  remains  in  the  Steves,  and  the 
Htsrch  is  carried  away  by  the  water.  Any  remaining  portion  of 
fibrin  b  extracted  from  the  starch  and  water  by  the  addition  of 
common  salt,  in  the  proportion  of  an  ounce  to  a  gallon  of  the 
liquor.  The  fibrin  is  converted  into  yeaat  by  the  following  pro- 
cesa : — It  is  pressed  and  dried,  then  ground,  and  the  meal  mixed 
with  a  decoction  of  hops.  The  mixture  is  strained  and  fermented. 
It  is  then  available  for  use  as  yeast.  Ilie  flour  is  used  for  bread- 
making.  It  may  be  added  to  the  liquor  used  for  making  the 
dough,  in  the  projiortion  of  one  or  two  pounds  of  potato  floul  to 
each  sack  of  wheat  flour.  Or  a  jelly  of  the  potato  flour  may  b|^_ 
made  with  boiling  water  and  worked  up  with  the  dough. 
pastry  the  potato  flour  may  be  mbied  in  the  dough  ir 
proportions  as  for  bread.  A  "  fancy  cake  "  may  be  made  " 
"  beating  up  the  yoke  of  eggs  with  sugar,  thickening  with  potata 
"  flour,  flavouring  with  lemon  or  citron,  and  then  baking." 


A.D.  1845,  Januttiy  28.— N"  10,499. 
NORTON,  George  Jaubh. — "  Cooking  apparatus." 

Above  a  fire  grate  is  a  gas  retort,  the  gaa  from  which  is  led 
away  to  any  convenient  place.  Above  this  again  are  ovens  or  h 
closets,  behind  and  amongst  which  the  flues  from  the  back  of  tl 
fire  are  led.  Above  these  is  a  chamber  in  which  are  vanea  to  tl 
a  spit  suspended  in  front  of  the  fire.  Over  this  again  if 
voir  cistern,  connected  with  the  other  cisterns  which  are  oonnsc 
with  boilers  one  on  each   side  of  the  fire.     Beaides  these  fa 
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and  ciflterna  are  hot  cloaeta  over  which  are  eteani  kettles.  There 
is  a  space  below  the  aBh-pit,  to  be  used  as  "  a  preparatory  heating 
"  chamber." 

Ill  another  range  described,  an  open  Ere-place  is  surrounded  by 
boilers  which  supply  a  steam-cheet  situated  behind  the  fire. 
Steam  is  thence  supplied  to  cooking  vessels  at  the  side.  Below 
these  vesaela  are  hut  closets.  A  amoke  jack  for  driving;  vertical  or 
horizontal  spits  is  fixed  above  the  grate. 

A  roasting  screen  is  made  with  a  case  at  top  within  which  is  a 
wheel  with  vanes.  On  these  vanes  a  stream  of  hot  air  or  steam  is 
directed.  The  motion  thus  obtained  rotates  a  spit.  The  hot  lur, 
etc.,  is  diachorged  from  the  opposite  side  of  the  caae  into  a  com- 
partment at  the  side  of  the  screen,  which  i»  thus  made  available 
as  a  hot  cloBet. 

Id  another  screen  the  meehaniam  is  contained  in  a  box  under- 
neath, and  the  motion  is  obtained  &om  a  spindle  on  which  a  pair 
of  mofpiets  are  fixed,  that  are  driven  by  means  of  a  "  Smee'a 
"  apparatus"  (electrical). 

The  fly  of  a  smoke  jack  may  be  fixed  aa  a  spindle  with  an 

endless  sorew  upon  it.    This  screw  drives  a  toothed  wheel,  and  it 

III    «tuat«B  the  apit.  <  J 

^B*    [Printed,  If.  4d.   DniMrlnin.]  '^M 

H  A.D.  1845,  January  28.— N"  10,501,  1 

^V^£SLIE,  John. — Cookiog  and  ventilating  apparatus.  I 

^F  The  fire-place  is  solid  below,  and  narrow  from  front  to  back. 
The  oven  is  semi-circular  in  section,  but  with  the  side  ne.xt  the 
fire  flattened.  The  flue  from  the  top  of  the  fire  is  shaped  to  cor- 
respond with  the  sides  of  the  oven,  entirely  round  which  it  paases. 
The  boHer  is  shaped  also  on  the  inner  side  to  correspond,  and 
surrounds  at  top,  back,  and  bottom  the  oven  and  fire.  The  fiuo 
after  passing  over,  behind,  and  under  the  oven,  tuma  down  over 
the  lower  portion  of  the  boiler,  proceeds  under  its  bottom  and 
turns  up  along  its  back  to  the  chimney.  Tlie  top  of  the  boiler  is 
flat,  and  forms  a  hot-plate;  there  may  also  be  places  for  cooking 
vessels  to  be  supplied  with  steaiu  from  it.  There  is  a  damper  in 
the  chimney.  The  rest  of  the  Specification  refers  to  ventilating 
t^tparatus. 

" '   tPrinled,  IM.    Bniwins.    Seo  660811017  of  Arts,  Tol.  «  VeTiliWHS*  M»i«*\. 
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A.D.  1845,  March  27.— N*  10,576. 
BOWSER.  WiLMAM,    and    BOWSER,  William,  junior.— 
"  Ships'  fire-hearths." 

The  hearth  maybe  uaed  "either  with  a  ranjie  or  open  fire  in 
"  front ;"  it  may  have  t.  shelf  for  roasting  on,  over  which  a  fold- 
in);  metal  cover  comes  down.  This  shelf  has  a  corrugated  Buifftce. 
The  boilers  are  directly  over  the  fire,  and  their  angles  are  rounded 
off  to  allow  the  smoke,  etc.,  readier  paasage.  The  ovens  have 
"  hollow  bottoms."  A  hot-plate  with  a  separate  fire  is  added  to 
the  range.  A  "  cap  "  is  conatnicted  to  fit  over  the  top  of  the 
stoi'e  to  fonn  a  hot  closet  and  retain  the  heat.  Under  the  fire- 
places are  "safety  boxes "  which  draw  out.  Immediately  under 
the  grate  are  openings  to  admit  air.  A  boiler  combined  with  s 
condenser  is  waed.    The  boiler  has  flues  passing  through  it. 

[Prinled,  U.  SJ.     Dmwiiig!.] 

A.D.  1845,  April  29.— N"  10.6311. 
SYLVESTER,  John.—"  Stove*  and  fire-place*." 

The  only  part  of  the  invention  relating  to  this  series  connsts  in 
so  constructing  a  stove  with  an  oven  or  boiler  or  both  "'  applied 
"  thereto,  that  the  bottom  bars  may  form  a  part  of  the  aame 
'•  casting  as  the  boiler  or  oven."  The  bars  are  figured  in  the 
drawing  as  projecting  some  way  under  the  bottom  of  the  oven 
and  boiler. 

[Prinlied,  1».  6rf.     DrawiiiBs.     Sea  Transactions  of  tlie  Sooinl)-  of  Arta, 
vol.  Ml  p.  lU:;.] 

A.D.  1945,  June  3.-N"  10,697- 
LUCy,  WiLLLAM.— "  Preparing  dough." 

The  dough  is  mixed  in  a  trough  with  vertical  aides  and  a 
bottom  shaped  to  correspond  with  the  circles  struck  by  the  revo- 
lution of  arms  on  two  parallel  horizontal  axles.  These  arms  are 
so  arranged  as  just  to  clear  the  sides  of  the  trough  and  one 
another  as  they  revolve.  They  are  revolved  by  suitable  gearing, 
and  a  alight  intermittent  to-and-fro  motion  is  also  given  them  by 
the  following  devioe.  One  end  of  each  a^ile  has  a  projection  whidi 
takes  into  a  groove  in  a  cam.  Part  of  this  groove  is  circular,  and 
the  rest  escentric,  so  that  the  axle  ia  driven  backivards  and  tor- 
warda  by  the  CKCentrie  part,  but  is  not  moved  by  the  circular  por- 
tion     The  motion  is  alternate  in  the  two  axles.    By  this  means 


jtvetf  part  of  the  trough 
Vough  kneaded, 

[Printol,  lOd.     OrawinB).] 
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i  scraped  by  the  arras,  and  »U  the 
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A.D.  1845,  June  10,~N°  10,714. 
IHAW,  Thomas  Silver.—"  Roasting  jacks." 
Two  aorta  of  jacks  are  deacribed.     In  the  first  an  alternate  re- 
volving motion  is  employed.     A  circular  spcing   drives   in   the 
usual  manDer  a  toothed  wheel  mounted  concentrically  with  it. 
The   teeth   on   this   wheel  engage   alternately   with   two   pallets 
i&ounted  near  its  circumference  and  connected  by  pinions.     On 
3  axis  of  one  of  these  pallets  is  a,  toothed   quadrant  which  is 
'en  an  altemate  motion  according  as  the  first  or  second  pallet 
engaged  by  the  toothed  wheel.     The  teeth  on  the  quadrant 
with  a  pinion  on  the  main  asle,  and  from  it  the  meat  to  be 
ited  is  hung. 
The  second  jack  has  a  continuous  rotary  motion.     It  is  driven 
ij  a  spring,  and  the  motion  is  conveyed  by  a  train  of  cog-wheels 
0  &e  axle  from  which  the  meat  is  suspended.     On  the  axle  of 
lie  of  the  wlieels  are  hinged  two  arms  carrying  weights,  and 
Itted  at  their  other  ends  with  shoulders.     'When  the  apparatus 
IKvoIvea  too  quickly,  these  arma  fly  out,  and  the  shouldera  are 
Caused  to  rub  i^ainst  a  plate  above  them.     The  friction  thus  pro- 
duced checks  the  motion.  The  main  axle  o[  jacks,  instead  of  being 
BMspended  from  above  by  a  cord,   may  he  supported  on  rollers. 
Instead  of  having  a  loose  piece  below  for  the  attachment  of  the 
meat,  which  piece  is  pressed  against  the  bottom  of  the  jack  by  a 
helical  spring  as  in  common  jacks,  the  same  effect  of  retarding  the 
too  rapid  running  down  of  the  jack  when  the  weight  is  removed, 
'may  he  produced  by  fixing  a  wheel  on  the  main  axle,  which  acts 
t»  a  fly-wheel. 

[Printed,  lOd.    DrawtnE.l 

A.D.  1845,  December  20.— N°  11,007. 
MEADE,  Henry  Mandbville. — (_A  commurtication.) — "Manu- 
facture of  bread." 

The  invention  relates  to  bread  made  partly  of  raaize.  A 
sponge  "  of  wheat  or  rye  flour  is  made  with  yeast,  and  th= 
idisn  latti  u  then,  after  being  scalded  and  allowed  to  cool. 
ted  with  it.    If  "  ferment  "  ia  used,  it  ma.^  te  eV&i«  "  v**-"^ 


I 
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"  fmnant,"  oi  a  "  fefment "  specially  prepared  from  ladi&n  oont, 
U  follows: — "Molt  Bind  hop  liquor  "  is  prepared  "sa  if  fori 
"  potato  ferment,"  and  IJ  gals,  is  mixed  with  water  at  about 
nop  to  IWP  Ftthr.,  5j  lbs.  of  Indian  meal,  2i  lbs.  of  rye  flour,  nnd 
1  lb.  of  bean  flour  are  mixed  together  and  atirred  up  in  the  liquot 
for  ten  minutes.  2  lbs.  of  wbeat  flour  are  then  added,  snd  tbe 
whole  put  by  till  it"  rises."  The  "ferment"  is  mixed  ap  witb 
the  "  gponge  "  for  making  the  "  union  "  bread  above  descnbed, 
or  is  u»ed  in  the  ordinary  way  in  makini;  bread  of  the  usual 
sort. 

r?rln(«I,til.  XoDramtnm.  SeeBeportorjof  Arta.vol.  S  (BBfor»eiiMf*rf. 
V.  <M:  Ijondnn  JouRiir  (ifaalmi't),  vol.  SS  {eonjoineil  isriM),  p.  4IS: 
PMvnt  Journal,  vul.  l.ji.  ?3.] 

A.D.  1846,  January  12.— N"  11,031. 
CHINNOCK,  Chakles.— Domestic  utenaila,  etc. 

A  colander  is  made  ivith  a  piston  that  can  be  forced  down  on 
the  vcRetables  by  a  screw  working  in  a  bar  fixed  over  the  top. 
Tbe  piston  may  have  a  design  on  its  uoder  part.  The  bottom  of 
the  colander  may  be  hinged  so  that  the  vegetables  can  be  turned 
out  through  it. 

A  saucepan  lid  is  made  with  a.  deep  flange  extending  down  into 
the  aauoepan.  This  is  attached  to  a  float,  so  that  it  is  lused 
wben  the  water  boils.  The  flange  is  perforated,  so  that  when  it  is 
raised  the  st«am  escapes. 

The  other  matters  described  have  no  connection  with  this  series. 

[Printed,  W.    Drawiiiga.J 

A.D.  1M6,  February  25.— N"  11,111. 
BBITTEN,  John,— "  Heating,  cooking,  and  evaporating." 

The  greater  part  of  the  specification  relates  to  evaporating 
apparatus  for  the  manufacture  of  sugar.  A  steaming  kettle  is 
described ;  it  is  an  ordinary  kettie  with  a  tube  let  into  its  lid. 
The  article  to  be  cooked  is  placed  on  a  strainer,  the  kettte  ii 
r  it,  and  the  tube  put  into  connection  with  a  steam 
pipe  from  a  boiler. 

CPrinted,dJ.   BravioEO 

A.D.  1846,  March  25,— N"  11,149. 
SMtTH,  Chahlbs. — "  Cooking  and  culinary  utensils." 

Parts  only  of  this  lengthy  specification  refer  to  cooking.  Culi. 
nary  vessels  of  various  sorts  may  be  formed  with  tapering  bottoms 
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and  B.  cylindrical  outer  casing,  so  tliat  hot  air  passes  up  withia 
the  casing  and  escapes  b;  a  row  of  holes  near  its  top.  A  portable 
oven  is  made  of  a  plate  over  which  fit  two  covers.  In  a  flue 
between  them  amoke,  etc.,  pasaea  and  escapes  by  a  hole  in  the 
outer  one.  They  fit  air-tight  into  a  groove  filled  with  whiting. 
They  may  be  of  different  ahapea.  A  combined  vessel  for  baking, 
boiling,  and  steaming,  is  made  n^th  an  oven  in  the  middle  and 
boilers  and  steamers  at  the  aides.  A  flue  passes  through  the 
middle  of  the  bottom  and  between  the  oven  and  boilers,  Foi 
toasting, etc.,  a  double  wire  frame  ia  Hinged  togetherand  attached 
to  the  end  of  a  rod,  or  it  may  be  hooked  on  the  fire-bars.  Culinary 
vessela  arc  made  with  recesses  to  hold  heaters  or  hot  water,  and 
their  lids  may  be  made  air-tight  by  fittmg  tliem  in  a  groove  filled 
with  sand  or  powder  or  "  water  or  other  liquid."  "  Egg  roasters 
"  or  boilers"  maybe  made  with  a  stand  in  which  a  heater  is 
placed.  A  warming-pan  is  made  double  so  that  it  can  be  used 
for  roasting  potatoes.  For  washing  potatoes,  etc.,  a  metal  case 
has  within  it  a  roller  turned  by  a  winch  handle.  Two  incUned 
snrfaces  elope  down  Stota  the  edges  of  the  cose  to  this  roller 
which  has  a  grat«r  surface  on  it.  A  flat  surface  with  similar 
grater  points  is  pressed  against  the  side  of  the  roller  by  a 
weighted  lever. 

The  specification  con^ta  of  46  pages.  Thete  are  tour  sheets  of 
drawings  containing  nearly  200  figures. 

[Printed,  3s.  id,    Smwliigs.    See  LDudon  loanuHyneloii'i],  vol.  SB  (voa- 
joined  series),  p.  3M.J 

A.D.  1846,  May  19.— N"  11,211. 
DUNCAN,  Geohgb. — "Comfits,  confectionary,  lozenges,  and 
"  all  descriptions  of  pan  goods." 

A  barrel-shaped  pan  is  pivotted  through  its  shorter  a;<ia  on  a 
horizontal  shaft.  Through  one  of  the  trunnions  passes  a  steam 
pipe  which  supplies  a  steam  jacket  surrounding  the  pan.  Pro- 
jections with  curved  surfaces  inside  the  pan  deflect  the  matters 
within  it  towards  the  centre,  Almonds,  etc,  are  put  in  the  pan 
and  it  ia  rotated  till  they  are  sufficiently  heated.  Syrup  is  then 
put  in  in  successive  small  quantitiea  til!  tlie  incrustation  is  com- 

For  cutting  lozenges,  a  number  of  hollow  circular  cutters  are 
driven  up  through  perforations  in  a  table  by  means  of  ctan\.%. 
The  paste  ie  carried  by  an  apron  moving  over  «;&.«&  ■w^wJaVfeNt 
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^H  an  intermittent  motion  so  ai  to  stop  while  the  pwt«  is  beinf;  d 

^B  A  surface  aj^iunst  which  the  cutters  net  is  fixed  over  the  t 

^M  The  lozen){e«  fall  through  the  cut1«ra  on  to  &n  inclined  plane. 

^1  [Printwl.  1«.    Dmwtnifi.    8«!  Kepertory  of  Arti,  voL  10  (enlatvad  tcrid 

^H  p.  IS  I  Pulent  Jeonrnl,  vol.  t,  p.  M6.]                                                  ^ 

H  A.D,  1846,  Julj  29.— N-  11.316. 

^1  LUCAS,  Thomas. — "  Manufacture  of  lozeoges  or  Bweetmeats." 

^P  leing[aas  is  steeped  ia  water  and  acetic  acid,  in  the  proporttol 

of  Beven  parta  (by  weight]  of  water  to  one  part  of  Bcid  of  th 

specific  gravity  of  1'04.    The  steeping  ia  continued  for  fqarda 

The  water  may  bo  again  used,  a  sufficient  quantity  of  fresh  m 

being  added  to  bring  the  mixture  to  the  proper  ftrengtb.     T 

^M  isinglass  is  then  curefulty  washed  tiom  the  acid,  and  next  boilM 

^U  with  BufGcient  water  to  dissolve  it.    A  steam  jet  is  preferred  toi 

^H  thia  purpose.    "  Book  isinglass  "  is  preferred,  as  being  c 

^H  but  better  may  be  used,  and  then  the  steeping  and  washing  n 

^M  he  partly  or  whoUy  omitted.     The  solution  is  next  clarified  bf 

^M  boiling  and  skimming.     It  is  then  mixed  with  24  parts  by  weigM 

^m  of  gelatine  to  7  of  solution,  and  a  sufficient  amount  of  sogir. 

^1  I'be  mixture  is  stirred  together  at  a  temperature  of  140°  Fahiv 

^M  It  is  then  left  to  cool  and  dry.    The  sheets  formed  are  cut  inta 

^^  lozenges,  dried  and  packed. 

^K  [Printod,  4J.    No  Drawltigb    SeeLonilou  JourD3l(AVuifoii'ir),  vol.SO  ((V»- 

^H  /DioodMrHW),  p.lW.] 

^M  A.D.  1846,  September  17.— N°  11,3/5. 

^V  BEOWN,  Feedbkics. — "Ovens  for  kitchen  ranges." 

^M  A  kitchen  oven  of  the  uubI  character  is  made  with  a 

^M  heater  cast  on  the  cheek  next  the  fire.     At  the  top  and  bottom  m 

^U  plates  which  leave  a  small  air-apace  between  themselves  and  ^if 

^H  top  or  bottom.    These  plates  may  be  in  one  piece  with  Uie  top  a 

^H  bottom  or  separate  and  attached  by  screws. 

^^m  [Printed,  6d.   Dnwlngi.   See  Patent  jDurnsl,  vdL  3,  p.  TSl.] 

^1  A.D.  1847,  May  2'J.— IS'  11,726. 

^^B  ST£VENB,  AiiFRSD. — "  Frepantions  of  certun  substances  fee 

^^V  "  making  various  glutinous  compounds," 

^H  The  object  is  to  produce  a.  dry  preparation  which  may  be 

^H  into  jelly,  etc.     For  jelly,  calves'  feet  or  other  suitable  materials  UW 
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boiled  down,  and  the  oilj  matter  skimmed  off.  The  liqi 
strained  off  and  ullowed  to  cool.  It  is  clarified  by  miiing  with  it, 
for  every  1:?  gals,  of  the  liquor,  the  whites  of  100  to  200  eggs  ;  3 
or  4  07.  lemon  juice,  or  1  oi.  acetic  or  other  "  innocuous  "  acid ; 
4  lbs.  lemon  pee!.  The  whole  is  run  through  a  sieve,  evaporated, 
if  too  thin,  and  dried  in  an  oven  for  from  three  to  aeven  days  at 
100'  Fahr.  It  is  then  ground  into  powder,  mixed  with  SJ  lbs. 
powdered  siiRar  to  every  'JO  Iha.  of  the  compound,  and  bottled. 
To  make  jelly,  6  ox,  or  7  oa.  with  3  or  -t  ({lasses  of  white  wine  are 
to  be  mixed  nith  IJ  pint  of  boiling  water. 

For  blancmange,  the  calves'  feet,  etc.  are  prepared  as  above,  but 
for  clarifying,  to  each  12  gals,  of  jelly  are  added  the  whites  of 
30  eggs,  a  little  lemon  peel  and  almond  water,  made  by  mixing 
12  07.  pounded  bitter  almonds  and  24  oi.  sweet  almonds  in  12 
gals,  water.  This  preparation  is  treated  as  that  for  making  jelly, 
eiccept  that  the  loaf  sugar  is  mixed  in  equal  proportions.  Flavour- 
ing may  be  added.  To  produce  blancmange,  4)  az.  are  to  be 
mixed  with  a  quart  of  boiling  inilh. 

Lozenges  are  made  in  the  same  way  as  jelly,  except  that  the 
"  composition  is  evaporated  till  it  reaches  a  proper  eonaiat«ncy." 
Flavouring  and  pounded  sugar  is  added,  and  loteDges  made  in 
the  usual  way. 

[Printcd.W.  NoDniwinirs.  Bee  BooorLory  of  Arts,  vol.11  (™/™rae<fmTi**), 
p.  MO;  T.opd[m  Joumiil  (JV«r(oii'«l ,  vol.  Si  {conjoined  KriM),  p.  liO; 
Mcchimics'  Mngniliio,  vol.  *».  p.  iS-t,] 


A.D.  184",  August  26.— N"  11,846. 
PRUDAYjThomah  Danson.— Triturating  and  slicing  machines. 

Two  machines  are  described  ;  the  first  is  for  reducing  cooked 
meat,  vegetables,  etc.  into  small  particles  for  soup,  etc.,  and  the 
second  for  slicing  vegetables. 

In  the  first  a  semi-cyiindrical  trough  of  wire  gauze  is  fixed  in 
a  stand  over  a  suitalite  vessel.  At  the  axis  of  the  cylinder  a  bar 
is  pivotted  in  slots  at  the  sides.  Two  parallel  arms  from  this  bar 
carry  another  bar  parallel  with  the  first,  and  bearing  against  the 
aides  of  the  cylinder.  Vibrating  motion  is  gii'en  by  a  handle  at- 
tached to  the  first  bar,  and  the  second  bar,  which  has  a  suitable 
hard  rubbing  surface,  drives  any  materials  placed  in  the  cylinder 
through  the  gauze.  A  cover  is  attached  to  the  trough.  T^ 
nibbing  surface  may  be  faced  with  a  brush  o^  mte.  oi  \«\a*i\e». 
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In  a  modification  of  this  machine  a  Ant  circular  ImiBh  iu 
mounted  on  a  vertical  apindle  and  drives  the  material  to  be  tritu-J 
mted  through  a  sieve  in  which  it  works. 

In  the  second  machine,  a  wheel  carries  cutters  on  itB  periphjerjvj 
so  arranged  that  they  cut  slices  off  vegetahles  placed  tangentialljt  J 
to  it.  A  trough  is  arranged  to  guide  the  matters  to  be  cut,  which|| 
are  preesed  against  the  cutters  h;  a  spring.  This  trough  may  bl 
ananged  to  present  the  matters  to  be  acted  on  so  that  a" 
may  be  cut  either  ivith  the  grain  of  the  vegetable,  etc.  or  acroas  iu 
[Priated,  Srf.    DrnwiiiL!.     See   I>^iidoii  Journal  {!feat(ia'e),  vol.  i 

A.D.  l&(7,  September  6.— N"  11,855. 
FERRYMAN,  John  Barke  Glstavob.— "  Handles  to  be  aj 
''  plied  to  various  articles."  ' 

The  object  is  to  faeteu  the  handle  so  that  the  article  to  which 
it  is  attached  will  always  remain  vertical.  Among  the  articlM. 
named  are  saucepans.  The  handle  is  shaped  like  the  ordinary  jiig^ 
handle.  At  the  top  it  is  jointed  by  a  "  swivel  joint "  to  a 
circular  arm.  The  aaucepaa  has  at  its  sides  pins  which  rest 
hooks  at  the  ends  of  the  arm.  It  is  thus  hung  as  in  gimbals.  Tli0< 
loirer  part  of  the  handle  rests  against  the  saucepan.  To  enablBI 
the  saucepan  to  be  tilted,  there  is  a  projection  against  which  thsj 
lower  end  of  the  handle  may  catch. 

rPrinlBd,  M.  Drawing.    See  London  Joumpl,(^«iWo»'«),TOl,33  (ooNJDi 

urid).  p.ae.2 

A.D.  1847,  November  6.— N"  11,947. 
DAVISON,  RoBBRT,  and  SYMINGTON,  William.— Baking 

The  first  part  of  the  Specification  refers  to  improvementB  ii 
former  patent  for  drying  wood,  ete. 

The  second  part  relates  to  ovens.  Ovens  are  heated  by  the  ad- 
mission of  currents  uf  air  from  pipes  which  have  passed  througU^ 
aftumace.  When  the  oven  is  sufficiently  heated  to  receive  1 
matters  to  be  baked,  the  supply  of  air  is  cut  off,  and  turned  it 
pipes  surrounding  the  oven.  The  oven  may  have  a  revolving 
bottom.  * 

The  rest  of  the  Specification  deals  with  various  preaemtiTi 
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^BRITTEN,  Jobs.— Cooking  apparatua.  ■> 

The  boiler  is  at  the  side  of  the  fire-plaee  with  the  oven  below  it. 
A  flue  passes  from  the  aide  of  the  fire  between  the  boiler  and  oven, 
beside  and  below  the  latter  nnd  thence  away  to  the  chimney  at  the 
back.  Beside  the  boiler  is  a  water  reservoir,  protected  horn  the 
heat  of  the  flue  helow  it  by  a  layer  of  sand  or  other  non-eonduct- 
ing  matter.  This  receives  some  heat  from  the  boiler.  When  the 
oven  is  required  for  baking,  a  sliding  shield  is  placed  under  the 
boiler  to  prevent  the  heat  being  absorbed  by  it.  When  the  shield 
is  not  in  position,  the  oven  is  only  hot  enough  to  serve  as  a  hot 
closet.  The  ash  pan  is  perforated  and  retains  the  cinders,  while 
the  ashes  fall  into  a  receptacle  below. 

To  retard  combustion  in  kitchen  f^tes  a  sliding  damper  below 
the  grate,  anda  door  over  its  front,  Etre  used. 

For  beating  brick  or  stone  ovens,  they  are  made  with  an  iron 
□heek  next  the  fire,  which  has  studs  on  it  on  the  oven  side.  There 
is  an  air-space  between  this  cheek  and  the  side  of  the  oven,  and 
above  and  below  are  apertures  of  communication  between  this 
space  and  the  oven.  The  shelf  is  perforated.  Such  ovens  may 
also  bo  heated  by  a  draught  from  the  fire  passing  through  the 
lower  part  of  the  oven. 

Two  links  are  hinged  together  and  a  weight  attached  near  the 
hinge.  The  end  of  one  link  is  attached  to  an  oven  door,  the  end 
of  the  other  to  the  aide  of  the  oven.  This  arrangement  is  said  to 
assist  in  opening  and  closing  the  door. 

For  heating  a  reservoir  for  a  boiler,  a  pipe  leads  from  the  lower 
part  of  the  boiler  next  the  fire  to  the  reservoir  to  convey  steam  to 
it.  A  pipe  from  the  reservoir  to  the  lower  part  of  the  boiler 
supplies  fresh  water.  Or  the  steam  from  the  boiler  may  pass  into 
a  chamber  within  the  reservoir.  Then  the  condensed  water  flows 
into  a  chamber  by  the  side  of  the  boiler,  whence  it  may  be 
drawn  off. 

For  filling  boilers  a  jiortable  reservoir  is  placed  on  the  boiler. 
^^  From  it  a  bent  tube  proceeds  into  the  boiler.  When  the  top  of 
^KiUs  tube  is  uncovered  by  water,  water  will  flow  from  it  into  the 

For  cooking  by  steam,  a  shallow  vessel  has  an  aperture  in  its 
bottom  connected  with  a  steam-pipe.  Over  this  a  lai^e  vesael  w 
inverted.     Reference  is  madeto  No.  11,1^^>  ^■'O-  ^*^^- 
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To  maiDtain  the  heat  at  a  proper  temperature  in  cooking  by 
steam,  a  shallow  vessel  of  water  is  placed  above  a  steam  chamber, 
and  themeat,  etc.  to  be  cooked,  is  placed  in  a  ve^el  over  this. 

A  thermometer  fitted  in  a  metal  tube  filled  up  with  metal  filings, 
i»  placed  in  a  cooking  veaael  so  that  the  scale  is  outaide  and  the 
bulb  within. 

An  egg  boiler  or  sandglass  is  made  with  a  graduated  cylindrical 
tube  between  the  two  bulbs.  Also  "  the  foot "  ia  made  to 
"  oeive  the  sand  when  running  in  one  direction."  No  fiirthef 
description  is  given. 

A  "meat  hastejier"  is  made  ivith  side  wings.  The  basting 
Udle  is  the  same  fii»  and  shape  as  the  "  well."  It  has  a  spout. 
There  ia  a  lid  which  partially  covers  the  dripping  pan  to  prevent 
asbea  felling  in. 

An  "  improved  )ack  "  is  made  by  hanging  a  ring  to  a  skein  of 
silk.  The  meat  ia  to  be  suspended  to  the  ring.  A  tuba  or  screen 
protects  the  silk  from  being  scorahed. 

"  Fire-places  for  cooking  chops  and  steaks  "  are  made  with  a 
fiied  or  moveable  cover  of  non-conducting  material. 

"  For  holding  aqueous  liquids  or  solutions  while  being  heated  " 
a  double  vessel  containing  water  in  its  lower  part,  is  nsed. 

For  cutting  bread  two  curved  guides  are  arranged  to  rise  from 
a  base  which  is  lower  on  one  side  of  the  guides  than  the  other. 
The  loaf  is  placed  on  the  higher  part,  and  cut  by  a  knife  passed 
along  the  guides.  1'his  knife  ma;  be  hinged  or  not  to  the  base. 
Or  a  knife  with  a  bar  fixed  to  it  as  a  guide  may  be  used. 

For  cutting  augai",  a  lever  has  a  cutter  attached  to  it.  Ita 
other  am)  is  bent  and  has  attached  to  it  a  helical  spring  which 
tends  to  raise  the  lever.  Below  the  cutter  is  a  fixed  cutter. 
Sugar  ia  pressed  along  a  board  supported  by  a  spring  at  theheight 
of  the  top  of  the  lower  cutter  ;  a  "  dropper  "  fsJla  on  the  sugar 
from  above  and  holds  it  steady. 

>     [Printed,  1i.    DrawiugH.    Sec  Patent  JounuJ,  vol,  S,  p.  IDS.] 


A.D.  1848,  April  5.— N"  12,110. 
KNOWLYS,    Thomas    John,    and    FILUS,    William.— 
"  Generating,  indicating,  and  applying  heat." 

A  kitchen  range  is  described  in  which  the  fire  is  covered  above 
and  the  whole  top  of  the  range  forms  a  hot-plate.  The  fire  grate 
i%  solid  below,  and  has  underneath  it  the  oven.    At  the  back  is 
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J  ,fhe  boiler.  The  flue  passes  over  the  boiler  down  behind  and 
■  ydround  the  holler,  and  to  the  chimne;.  There  ia  nn  open  grating 
V.^ore  the  fire.    The  handles  of  the  oven  doors  are  preferably  of 

Pyrometers  are  applied  to  baking  and  other  ovens;  they  may 
I  eonsiat  of  tubes  of  metal  fusible  at  different  temperatures. 

aeparate  compartment  is  attached  to  a  boiler,  in  which  is  a 
I   wheel  with  vanea  driven  by  the  steam,  for  actuating  a  jack. 

separate  oven  is  figured  like  the  one  above  described,  except 
I  that  the  only  passage  for  air  to  the  fire  is  downwards  through 
}  of  the  fire-place.  Drying-chambers,  etc.  may  be  thus 
[   ooastructed. 

A  boiler  may  be  built  entirely  surrounding  a  fire-grate  with  a 
I  solid  bottom.    The  flues  may  pass  through,  the  fire,  so  that  they 
m  heated  and  the  draught  is  increased. 

For  consuming  smoke,  partitions  of  perforated  fire-tiiea  are 
placed  in  the  chimney.  These  become  heated,  and  ignite  the 
Oiibon.  • 

[Printed,  1<.  M.     Drawinm.     See   Eopertory  of  Arts,  to!.  IS  (enlarpe'i 
"""■""*    ~    ""  ;   London  Jonmnl  (?^fftoton'if),  vol.   W  {co^juill£tl  ^unff), 


p.  4«S  1  ArCiuo,  vol.  7i  P>  G7 ;  Patent  Joumal,  v 
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A.D.  1848,  November  11.— N°  12,324.; 
ANDERSON,  Jamrb. — "Separating  the  different  qualities  of 
"  potatoes  and  other  vegetables." 

The  potatoes  or  other  roots  are  placeil  in  a  liquid  "  the  specific 
"  gravity  of  which  is  equal  to  that  of  the  required  classes  of  such 
"  roots."  The  lighter  roota  float  and  are  removed,  the  others 
sink  to  the  bottom.  The  process  may  be  repeated  with  liquids 
of  various  densities.  The  liquid  may  be  water  to  -which  is  added 
salt,  clay,  or  other  matters. 

Reference  is  made  to  this  Specification  in  No,  28?3,  A.D.  1860, 
[PrinWd.  W.     No  Drawing..     See  London  Jonmal  (ynctm-a),  vol.  M 
, — ,.,_.j  .__...,   _    "li  Mecliimic8'lUaeaiiiiB,voI.60.p.*78:  PractiaJ 
B,r-«Oi  PatBiil  Journal,  vol.  7,  p.*80.J 

A.D.  1849,  January  11.— N"  12,411. 
tWRIGLEY,  MiLBB.— "Manufacture  of  yest  or  barm." 
The  description  of  the  process  is  given  as  follows ; — 
"  Take  of  yest  or  barm  produced  by  the  fermentation  of  ale  or 
'  porter  one  hundred  pounds  weight ;  of  yeat  or  haim  ^oiMi:^- 
'  by  the  fermentation  of  spirits  (whether  ma4e\.3  ftie  iw'uiiWuJi'a 
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"  of  malt  or  other  grain,  or  from  sugar,  or  molasses,  or  any  othet 
"  articlewhich  will  produce  yest  or  bnrro)  also  one  hundred  pounds 
"  weight;  of  malt,  bwley,  oats,  and  rye  ground  into  flour,  each 
"  one  pound;  of  apirits  of  wine,  four  ouncei);  and  water,  ten 
"  ounces,  or  as  near  anch  proportions  as  may  be  found  efSdent. 
"  The  oiethod  of  mixing  the  ingredient!  is  as  follows  : — I^rst, 
"  mix  together  the  brewer's  and  distiller's  yest  or  bann,  and  ran. 
"  the  mixture  through  a  sieve,  in  order  to  free  it  front  any  sediment 
"  or  other  impurities.  Then  mix  together  the  spirits  of  wine  and 
"  the  water,  and  pour  it  on  to  the  grain,  at  the  same  time 
"  adding  as  umcU  of  the  yest  or  barm  as  ivill  make  it  into  &  thin 
"  paste  i  when  this  is  well  miicc!  add  to  it  the  remainder  of  the 
"  yest  or  bann,  and  stir  it  with  a  wooden  spatula  until  the  whole 
"  is  well  mixed.  This  forms  the  compound  liquid  yest  or  baim 
"  for  the  use  of  brewers  or  bakers.  To  manufacture  the  eoUd 
"  compound  yest  or  barm,  strain  the  above  mixture,  take  tbe  solid 
"  parts  in  coarse  Unen  bags,  and  place  them  in  the  interior  of  ■ 
"perforated  cylinder  in  a  common  hydrauhc  screw  or  press; 
"  upon  ai>plying  pressure  the  liquid  parts  will  run  off,  tmd  the 
"  solid  ports  [remaining  will  form  the  solid  compound  yest  or 


vol.B.p.  70.]    ' 

A.D.  184U,  March  2ri,— V  12,543, 
BRITTEN,  John.— Cooking  apparatus,  etc. 

Kitchen  ranges  are  constructed  "with  an  inner  mantelshelf 
"  projecting  partially  over  the  fire,  and  having  two  vertical  doors 
"  extending  from  it  down  to  the  hob."  This  is  to  prevent  the 
chimney  smoking.  When  ovens  are  "  heated  by  a  top  and  bottom 
"  draft  directly  &om  the  fire,"  a  damper  is  placed  to  shut  off  the 
top  draft,  He  oven  is  heated  "by  combining  the  ordinary 
"  bottom  draft  from  the  fire  with  a  circulation  of  hot  air  through 
"  and  around"  it.  For  this  purpose  a  " hollow  cheek  between 
"  the  oven  and  the  fire  "  is  used,  "  sucli  cheeks  having  studs  or 
"  projections  cast  on  to  it,  and  projecting  into  the  hollow  space 
"  through  which  the  air  is  made  to  circulate."  The  draft  to 
heat  the  iiot-plata  may  pass  from  a  point "  below  the  ordinary 
"  level  of  the  coals."  A  "  pendant  handle"  ia  attached  to  "fiJl- 
"  down  oven  doors."    This  handle  has  a  aUort  lever 
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"  through  a  hole  in  the  door,  and  gearing  into  the  bolt "  of  the 
door  in  such  a  wa.j  that  when  the  handle  is  at  right  angles  to  the 
door  the  bolt  ia  open,  and  vice  versa.  The  handle  makes  a  leg 
for  the  oven  door  when  it  is  open.  For  feeding  boilers  a  hall-cock 
with  Bome  modifications  is  used.  The  ball  is  "  open  at  the  bottom, 
"  and  connected  wth  a.  steam  pipe  from  the  boiler  by  means  of 
"  an  elastic  tube  attached  to  the  top  of  the  said  ball."  Aprosaure 
of  steam  displaces  the  water  in  the  boll,  and  renders  it  buoyant. 
Iliis  CBUsea  the  boiler  to  fill  with  cold  water,  and  the  productJou 
of  steam  ia  checked.  For  fitting  together  square  the  parta  of  a 
range  j  "  instead  of  the  ordinary  chipjiing  hit,"  a  set  screw  ia 
used.  This  is  screwed  into  one  plate  to  form  a  bearing  point  for 
the  other.  In  tubular  roasting  jacks  the  "  bottom  cap  "  ia  made 
"  todropthroughthe  tuhe/'andiafiiedbyasideacrew.  Tomake 
jack  chains,  iron  is  wound  on  a  spit,  "the  one  edge  or  aide  of 
"  which  is  wider  than  the  cross  section  of  the  required  link," 
The  wire  is  then  cut "  at  the  part  which  corresponda  with  the 
"  wide  edge  of  the  spit."    The  ends  are  then  weJded. 

tianica'  MngHiiac,  rol.  51,  p.  328  j 


A.D.  1849,  March  28.— N"  1:>,553. 
HARRISON,  Thomah.— ■'  Baking  ovens." 

Ovens  aie  built  in  tiers,  one  over  the  other,  and  have  doors  at 
each  end.  In  each  works  an  cndleaa  apron,  which  passes  over 
rollers  at  each  end  of  the  oven.  These  rollers  are  worked  from  the 
outside,  and  have  accordingly  spindles,  which  project  through  the 
sides  of  the  oven.  The  ajirons  arc  made  of  chaina  with  cross  wires 
rivetted  to  them,  or  of  plates  of  iron  hinged  together.  Therolleis 
are  hexagonal,  or  they  may  be  cylindrical,  and  have  studs  which 
take  into  slots  in  the  apron.  Instead  of  a  continuous,  a  recipro- 
catiDg  motion  may  be  given  to  the  aprons,  and  in  this  case  only 
one  door  to  each  oven  is  retiuired.  llie  aprons  may  extend  beyond 
the  door  or  doors  if  preferred.  The  rollers  are  flanged  to  prevent 
the  apron  from  slipping.  The  lirend,  biscuit,  etc.,  ia  delivered 
from  the  moulding  machine  by  an  endless  clotli  to  the  apron,  or 
it  may  be  placed  on  it  by  hand.  For  heating  the  ovens,  a  hot  air 
pipe  passes  up  their  sides,  and  admits  hot  air  beneath  a  perforated 
false  bottom.    The  air  escapes  at  the  top. 

[Printed,  Is.  Sd.    DrawiiiRs.     Sea  Moclianicii'  Magcuini 
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A.D.  1849,  May  22.— N"  12,616. 
DA  COSTA,    Solomon    ttiBABL.  —  Mwmfiietiire    of   T&rioti> 
vessels. 

Amongat  the  processes  ilescribeil,  is  one  by  which,  u  well 
other  BTticlcs,  stew-pans  may  be  made.     Molten  raetul  is  placed 
in  a  hollow  die ;  a  male  die  is  pressed  doVn  upon  it  by  a  i 
or  otherwise,  with  increasing  pressure  aa  the  metal  coola.    llie 
moulds  may  be  kept  hot  by  gas  or  otherwise. 

[PrinKMi,  lOd.    Drawinga.    See  Jtwlisnl™' ManMinf,  vul.Sl,  p.  sa 
•         einsen'  and  Archllecta'  Jourmd,  vol.  IS,  p,  13;  Paleiil  JMiriuJ,  ■ 
P.10S.] 

A.D.  1849,  June  5.— N>  12.63S. 
iiA'WES,  Thomas. — "  Generating;  steara." 

A  boiler  is  formed  of  two  "tanks"  one  on  each  side  of  the 
fomace  and  Hue.     These  taaks  are  connected  by  rows  of  tubes 
which  pass  across  the  flue.     I'he  tubes  communicate  with  stei 
chambers  above.     The  boiler  is  available  for  cuUnary  as  well 
other  purposes. 

In  kitchen  ranges  a  similar  arrangement  may  be  made,  the 
tubes  forming  the  fire  bars,  and  the  tanks  bein^  placed  on 
each  aide  of  the  fire-place.  These  tubes  may  also  be  connected 
with  an  ordinary  boiler  and  may  be  made  moveable. 

[Printed,  In.  ia.     Drawinffi.     See  Mechanics'  MugaiiiiE.  vol.  Bl,  p.  SWi 
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A.D.  1849,  June  7.— N"  12,642. 
MASTERS,  Thomas.— Cooking  apimratus. 

A  saucepan  for  steaming  is  made  with  several  perforated  trayi, 
on  which  the  articles  to  be  cooked  are  placed.  The  cov 
fastened  down  by  a  cross-bar  and  a  screw,  and  baa  a  thickneu 
of  vulcanised  rubber  between  it  and  the  cross-bar.  It  has  also  > 
safety-valve.  A  saucepan  for  steaming  is  made  with  an  innra 
and  outer  shell  to  hold  water.  The  steam  passes  by  pipes  down 
to  the  bottom  of  the  inner  shell,  and  is  discharged  beneath  m 
perforated  false  bottom.  A  plug  surrounded  with  rubber  slop! 
up  the  aperture  for  admitting  u'ater,  and  acts  as  a  safetf-vatve< 
A  second  bottom  may  be  added,  on  which  to  place  articles  for 
cooking,  A  rim  may  be  attached  to  the  cover  for  CoIlectinj{ 
condensed  water.  This  arrangement  may  be  adopted  in  w 
pans  without  a  double  casing.    A  separate  lining  of  porcelain  may 
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be  attached  to  saacejianB  and  tlieir  covers.  A  small  tube  allowa 
the  Escape  of  any  eix  between  the  inner  and  onter  caung.  The 
space  betireeii  the  two  casings  may  be  larger,  and  filled  with 
water,  .The  cover  may  have  a  water  joint.  A  fish-kettle  is  made 
with  pipes  at  the  side,  which  convey  the  steam  from  the  water- 
apace  below  a  perforated  bottom,  by  ivhich  it  is  distributed 
through  the  kettle,  A  "  stock-pot "  for  heating  soups  or  keejiing 
them  hot,  is  made  with  a  double  c&sing  to  hold  hot  water.  The 
cover  has  a  water-joint.  A  "  biscuit-pan  "  is  made  with  an  in- 
ternal vessel  of  earthenware,  and  an  outer  casing  of  metal.  Heat 
may  be  obtained  by  placing  hot  water  in  the  space,  or  by  putting 
water  in  and  placing  the  vessel  on  the  fire.  For  preparing  soup 
and  coffee  on  a  large  scale,  vessels  for  the  purpose  arc  contained 
in  a  lurge  hot  water  vessel.  Pyrometers  are  used  in  connection 
with  ovens.  The^e  are  preferably  made  of  mercury  in  a  glass 
tube,  with  the  scale  outside.  The  scale  is  graduated  with  the 
names  of  the  articles  to  be  placed  in  the  oven  at  the  heat  shown. 
For  concentrating  and  evaporating  a  double  vessel  is  used,  with 
steam-pipej  circulating  through  it  in  connection  with  the  outer 
steam  sjiace,  to  which  steam  is  admitted  from  a  boiler. 

[Vrtiiled.lj.Sd.  Brawiniw.   See Mephajilca'M«(»iine, vol.61, p.67S;  Pileiit 
JoumiU.  ?ol.  S,  vp.  178  und  IMV.J 

A.D.  1849,  July  10.— N°  12,703. 
ROBINSON,  George  Acoubtits.  and  LEE,  Richard  Egan. 
— Bread  making. 

A  flour  hopper  has  revolving  within  it  a  spiked  shaft.  At  its 
discharge  opening  is  a  fluted  roller,  against  which  bears  a  wire  to 
clear  it.  The  flour  is  delivered  to  a  "mixing  cone,"  which  revolves 
from  a  centre  upon  a  plate.  Water  charged  with  carbonic  acid 
gas  is  dehvered  at  the  same  time,  the  supply  of  fluid  being  regu- 
lated by  a  governor  on  the  shaft,  which  actuates  the  discharge 
roller  of  the  hopper.  The  partly  formed  paste  is  delivered  to  a 
kneading  chamber  below,  where  it  is  finished  by  a  revolving 
vertical  shaft  which  has  arms  on  it.  These  arms  rotate  between 
fixed  arms  on  the  sides  of  the  trough.  The  finished  part  is  cut  ofi^ 
by  a  cutter,  actuated  by  a  cam  or  a  tappet,  and  discharged  on  to 
an  apron,  by  wltich  it  is  carried  between  fluted  rollers  on  a  fluted 
toiler  and  a  grooved  block,  to  mould  it. 
~  Four  ovens  are  arranged,  two  on  each  side  of  a  furnace  and 
,   Steam-pipes  pass  through  one  pail  ot  ave'aB,ft«si'0oi«'>i?5f>- 


COOKING.  BREAD-MAKING,  AND  THE     ^^ 

the  fire,  so  ttint  the  st»m  is  auperhcnted,  and  lastly  discboF^  i| 
into  the  other  pair.  The  bread  is  first  placed  in  the  fonner,  then 
removed  to  the  latter  to  be  finished. 

LPrfnlad,  lOd.    Drawiug.    Boe  Mwhanli-j'  MBmiiiio. 


A.D.  1849,  September  1.^.— N"  12,766. 
PRETERRE,  Apolkoki  Pihbre.— (-J  eommunieation.)—^  Jkpfm- 

"  ratus  for  cooking-" 

The  greater  part  of  the  specification  refers  to  sppantna  fa 
grinding  and  making  coffee,  but  a  portable  cooking  apparatus  is 
also  described.  A  vessel  to  contain  water  surrounda  a  stove. 
Within  the  same  vessel  is  also  placed  a  smallervesseL  Upon  thii 
smaller  vessel  and  rising  out  of  the  larger  one  a  series  of  sauce^ 
pans  is  arranged  one  above  the  other.  Steam  is  admitted  troia  a 
pipe  into  tiiese  aaucepans.     Above  the  stove  is  an  oi*en. 


A.D.  1849.  September  20.— X"  \2,77S. 
EDWARDS,  David  Owbn,— Cooking  by  gas. 

A  hollow  bulb  of  pipe-clay  or  metal  perforated  with  a  number 
of  small  holes  is  fixed  to  the  end  of  a  gas-pipe.  The  air  enters  at 
■ome  of  the  lower  boles  and  the  gaa  within  is  ignited,  so  that  the 
bulb  becomes  red  hot.  These  burners  Etioy  be  of  various  fonna 
one  with  a  fiat  top  is  used  for  cooking.  For  roasting  or  baking 
a  number  of  them  are  arranged  in  a  circle  within  an  oven,  or 
separately.  For  broiling,  a  series  of  them  are  placed  under  a  single 
or  double  set  of  bars.  A  grease-pan  may  be  placed  below  the 
burners.  An  earthenware  vessel  open  at  bottom,  and  having  a 
top  finely  perforated  may  be  used  instead  of  the  bulb,  The  bumera 
may  be  made  in  a  mould  like  tobacco  pipes,  tlie  top  closed  by 
hand  and  perforated.  Pipe-clay  and  fire-clay  mixed  form  a 
suitable  material. 

[Printed, li. W.  Drawings.   SoBMocliajiics'MBgnaine,vol.6S,p.S3ft  Paten 
Joum»Lvol.a,p.3flJ.] 

A.D.  lf<-19,  Ortober  12.— X=  12,806. 

FITCH,  Michael. — "Bakingbread,  biscuits,  and  other  matteta.' 

There  are  two  ovens,  one  above  and  oms  below  the  fire-pli 


^^^^^EPA  RATION  OF  CONFECTIONERY; 

Around  the  fire  bw  aif-sp»oea  pomniunictttin([  with  the  ovens 
through  openings  in  "  trays  or  shelves,"  "above  tnd  lielow  the 
"  fire-place  "  "  containing  or  supporting  fire  tile  or  other  non- 
"  conducting  material,"  The  flues  may  vary  in  arrangement, 
they  are  shetvu  in  the  drawing  as  passing  from  the  aides  of  the 
Hie  along  the  front  of  the  upper  oven,  over  its  top,  and  so  up- 
wards, i 


A.D.  1850,  March  23.— N"  13,016. 
SIDDELEY,  Joshua,  junior.— "  Ships'  fittings." 

Amongst  the  improvements  iaa"cabooae  or  cooking  appara- 
"  tus"  for  passenger  and  other  ships.  It  ia  figured,  but  not 
described.  The  fire  extends  over  the  whole  of  the  bottom  of  the 
range;  behind  it  is  an  oven  which  the  fire  surrounds  on  four 
aides.  Over  this  oven  ia  a  boiler,  which  extends  forward  to  the 
iirant  of  the  range,  and  on  each  side  of  this  boiler  is  an  oven. 
The  Ques  pass  up  between  the  boiler  and  these  ovens,  and  unite 
at  the  top.  The  fire-bara  may  be  arranged  so  that  the  bottom  of 
the  fire-place  ia  square  or  curved, 

[Priated,  u.  Ihnwiiis.   See  Mocluuiics'  Uugaiino,  lol.  OS.  p.llXi  Patent 
Jninuil.  vol.  10,  p.  OS.] 

A.D.  1850,  March  23.— N"  13.022. 
WELCH.  Edward,—"  Fire-placea  and  flues,  and  apparatus  oon- 
"  nected  therewith." 

An  "isolated  kitchen  range  "  standing  away  from  the  wall  is 
described.  An  oven  has  on  one  aide  of  it  a  fire.  The  top  of  the 
oven  forma  a  "  stewing  plate."  At  one  side  of  the  oven  is  a  hot 
closet  with  a  boiler  over  it,  and  at  the  other  aide  a  larger  hot 
closet.  Above  these,  forming  an  arch  over  the  whole,  is  a  second 
oven.  The  flues  lead  up  by  the  sidea  of  the  hot  closeta  and  boiler 
to  this  oven,  and  thence  away  to  the  chimney. 

A  "cottnge  oven  "  is  made  by  fixing  an  oven  directly  below  the 
Are.    The  bottom  of  the  fire-place  is  formed  of  a  plate. 

^^—     [Printed,  ed.    Dnwinit.      Sua  Mcchaiiiia 
^B       Tol.Hp-03;  PiitenlJou 


Tol.Hp.03;  PiitenlJournd.rol.B.Ih  i!ff3J. 


') 


A.D.  1860,  November  12.— N"  13,339.    (* 
Ball.  Johs.— "Bakera*  ovens." 

The  inventor  says  —  "I  cause  my  fire  (emanating  fconv  a 
'  furnace  placed  in  much  the  usual  poaiViottl  to  wA«t  'Safe  o'^''^ 
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"  at  about  nice  inches  above  the  floor  inate&d  of,  as  now,  on 
"  alevelwith  thefloor  of  theoven,and  then  (instead  of,  u  heifr 
"  tofore.  Buffering  the  flame  and  heated  gases,  to  pBM  of 
"  directly  to  the  chimney  nearer  the  upper  part  of  the  oven) 
"  I  cause  the  heat,  after  circulating  within  tb( 
"  out  through  two  or  more  Aues,  made  at  the  back,  and  on  a  levll 
"  with  the  floor  of  the  oven."  Through  these  the  hot  a.ir  U 
ried  underneath  the  floor  and  thence  to  a  "  proving  otoi 
apparatus  for  heating  water, 

[PrinWd,  id.     DriwiiiB.     Sea  London  Journal  lSmlon'4),  vol.  38  (m*> 
(ol.ll.p.  IM.!] 


p.SS;  Meduuiks'Mttgiainc.voLM.p.tiSi  Patent  Jouniij; 


A.D.  I80O,  Deeemher  19.— N*  13,414. 
BACHHOFFNER,  Gborgb  Hbvby,  and  DEFRIES,  Nathah. 

— "  Obtwning  light  aniJheat." 

A  perforated  pipe  forming  a  gas-burner  is  fitted  at  the  bottom: 
of  a  suitable  casing.  Over  it  meat  may  be  suspended  forroaatiiig. 
Above  the  meat  are  jwrforated  ahelvea  on  which  matten 
be  baked.  At  the  sides  are  boilers  with  inner  vessels  fitted  ia 
them.  A  pipe  leads  from  the  top  of  each  boiler,  and  discharga 
steam  at  the  bottom  of  the  inner  vessel. 

Another  stove  is  formed  of  a  boiler  resting  on  hollow  pillan 
over  a.  gas  burner.  Gas  is  discharged  from  perforated  rings  below 
a  pedbrated  pkte.  On  this  is  placed  "spongy  platinum"  or 
"  baaichromate  of  copper,"  with  or  without  osbestoE.  The  gae 
is  admitted  into  the  maM,  and  the  whole  becomes  incandescent. 
The  products  of  combustion  pass  away  by  a  tube  through  the 
boiler.  The  water  may  be  drawn  off  from  the  base  of  one  of  the 
pillan.  Coiled  tubes  passing  through  the  boiler  may  cootaio 
liquid  to  be  heated.  The  ends  of  these  tubes  may  pass  through 
the  fire.     A  glass  cover  may  surround  the  fire. 

[JWnted,  1*.  Drawingi.  See  itepertoij  of  Arts,  vol.  18  (enlargtd  ariet], 
P.Sl:  tiechaixics' Kietsinn,  lol.M,  |i. GIDl  Pruutii^Bl  Uechatiics'  loanai, 
VOL  fi.  p.  W;  Patent  Joumml,  vol,  11,  p.  183;  Journal  ct  GuI.ishtinK. 
VOL  2,  p.  IM.] 

A.D.  laSI,  January  16.— N°  13,460. 
NORMAN,  Gbo&ce. — "  Cooking  and  boiling  appaxatuB," 

Two  vessels  are  employed,  of  similar  shape  but  one  sufficiently 
emaller  than  the  other  to  fit  within  it  and  leave  a  space  free  all 
round.    The  inner  vessel  is  supported  by  a  flange  at  the  top. 


■  PREPARATION  OF  CONFECTIONERY.  ' 

At  the  bottom  of  the  inner  vessel  is  a  tray  on  which  the  meat,  etc. 
to  be  cooked  is  placed.  A  little  higher  is  a  perforated  tray  to 
reoeii'e  vegetables,  etc.  The  space  between  the  two  vessels  ia 
filled  with  water,  the  steam  from  which  passes  through  two  pipes 
and  pours  upon  the  meat.  Thence  it  rises  through  the  tray  to 
the  vegetables.  There  is  a  plug  for  filling  the  water  sp»ce,  and  a 
tap  to  test  its  fullneaa. 

rprinted,  M.    Uniwinic.    8oe  Mechttnlcs'  Msgnilne,  vol.  85,  p.  TBi  Patent 
Jaumal.vol.lJ.p.  t91.J 

A.D.  1851,  February  11.— K"  13,509. 
PERKINS,    Anoier    Makok. — "  ConstractiDg    and  heating 

A  lining  of  hot-water  pipes  is  made  to  surround  the  interior 
of  the  oven.  These  pipes  are  in  rows  connected  at  the  ends  to 
supply  pipes.  The  ends  of  these  supply  pipes  are  coiled  and 
placed  in  a  furnace.  Means  for  injecting  ivater  from  above  by  a 
pump  or  otherwise  are  provided.  On  one  supply  pipe  ia  welded 
a  cup  filled  with  fusible  metal,  on  which  rests  the  curved  end  of 
a  rod  connected  with  a  damper  in  the  furnace  flue.  If  the  pipe 
gets  too  hot,  the  metal  melts,  the  rod  Mis,  and  the  damper 
admits  cold  ur  to  the  flue.  There  is  an  "  expansion  tube "  at 
the  top,  provided  with  a  valve  to  prevent  undue  pressure. 

[Tr'uited.  1(.  9il.   DravinR.  See  B«pcrtnry  of  Arts,  rol,  IS  (mlareid  wrifi), 
p,  ii*:  Uedumiu'  Miguiar.  vol.  sa.  p.  197i  Patent  Jaunutl,  ydI.  11^ 

A.D.  1851,  February  24.— N"  13,530. 
DIRCKS,  Henry,—"  Heating  by  gas." 

A  small  gas  pipe  passes  inside  a  larger  pipe  open  at  its  end  to 
admit  air.  At  its  discharge  end  the  pipe  is  perforated  or  closed 
with  metal  gauze.     The  gas  and  air  are  ignited  outside  this  end. 

The  larger  pipe  may  terminate  in  a  T,  the  cross  bar  of  which 
is  perforated.  This  method  of  heating  may  be  applied  to  boilers, 
ovens,  evaporating  pans,  etc. 

L:   Si 


rounul  or  Gaa  LightliiK, 


I.  B<ioR<ip(jrtorj-orAH3.vol.l8("iIaraaJmiriM). 
iniw)L66,p.lJ8;  rttent  Journsl,  voLll.p.SSg)' 
voLi.p.lM.] 

f3"'  A.D.  1851,  April  34,— N"  13,539. 

SMrrn,  William,   and  PHILLIPS,  Thomas.  — "  Heating, 
"  ventilating,  and  cooking  fay  gas," 


COOKING,  BREAD-MAKING, 

A  gaa  cooking  range  is  described.  In  the  centre  is  &  roastiitg 
chamber,  fitted  with  a  bumet  the  ehiipe  of  its  floor,  hooks  for 
hangiQK  meat  on,  a  dripping  pan  and  a  flue  to  cany  off  vApour, 
etc.  On  one  side  of  it  is  the  oven,  heated  by  a  burner  in  ft  Bpue 
below,  and  having  a  space  around  it  through  which  the  prodocta 
of  combustion  circulate.  On  the  other  ude  of  the  roastei  ia  the 
boiler  and,  below  it,  the  hot  closet.  Between  the  two  ia  a  space 
containing  a  burner  which,  as  well  aa  that  below  the  boiler,  is 
telescopic  and  jointed,  so  that  it  can  be  turned  outaide  to  light 
it.  The  boiler  has  a  water  supply  which  can  be  closed  by  a  cock, 
when  a  pressure  of  ateam  for  cooking  is  required,  above  the  boiler 
are  oven  and  places  for  broiling,  etc.,  with  burners  undeithem. 
One  or  more  of  these  burners  may  be  used  at  once.  Steam  kettles 
communicating  with  the  boiler  may  be  used.  The  bumen  are 
made  of  pipes  with  holes  bored  in  them  below,  so  that  the  holes 
may  not  be  clogged  by  grease,  etc. 

£Prinl«d,l*.  Drawinira.  Seo  Mcclianios'Mn^iaine,  vol.  sip.  SS9j  Prtort 
I        Jounul,  voL  11,  p.  B2 ;  Jaamal  of  Gla  liigbEiDE,  vid. !,  p,  tA"} 


A.D.  1851,  AuRust  21.— N"  13,723. 
ROBERTON,  James,— Obtaining  dyes,  extracts,  etc. 

Fresh   raw  meat   may  be   minced  and  put  into  vessels  i 
perforated  bottoms,     lliese  vessels  are  arranged  ao  that  cold 
water  may  be  poured  into  one  of  them,  and  How  to  all  the  rest  in  J 
Buocession.      In    each  vessel   works  a  presser  or  pistor 
down  by  a  screw  or  lever.    As  the  water  is  squeezed  out,  ( 
meat  ia  stirred  up,  and  more  water  put  in.     The  whole  of  ^ 
nutiitioas  part  is  thus  extracted.    Tlie  product  is  evaporated  t( 
dryness,  and  the  powder  resulting  may  be  mixed  with  fariuaceoni 
substance  and  used  as  food,  or  mixed  with  flour  and  made  u. 
"  biscuit  bread."    The  gelatine  may  be  extracted  from  the  reeidiu 
by  similar  treatment  with  hot  water.    Steam  tubea  or  jackets  i 
be  used  for  this  purpose. 

For  evaporating  the  extract,  a  series  of  hollow  metal  shelveia 
is  arranged  ao  as  to  overlap  one  another.  An  endless  chuni 
carrying  buckets  lifts  the  liquid,  and  pours  it  over  these  shelvei^l 
which  are  heated  by  steam  or  otherwise.  Or  a  hollow  c 
cylinder,  heated  within  by  ateam,  gas,  etc.,  revolves  vrith  its 
part  in  a  vessel  full  of  the  extract.    A  scraper  bears  agaJuat  ij 
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surface  to  remore  the  driei]  product.     Sevenl  cylinden  nuy  be 
used. 

[Printed,  It.    DnirnigB.    See  Meubanlcs'  Uagsiine.  vat.  SO, 


ti 


A.D.  1851,  September  5.— N"  13,741. 
BORDEN,  GAiL.junlor.— Meat  biBcuit. 

Meat  is  boiled  down,  and  tbe  extract  strained  and  evaporated  to 
the  oonsistenpy  of  thick  treacle.  The  evaporation  may  he  efiected 
in  a  pan  with  a  steam  pipe,  or  by  the  "  vacuum  process."  The 
ertract  is  made  into  dough  with  flour  or  pulverised  biscuit.  The 
dough  is  made  into  biscuits  and  baked.  It  laty  then  be  ground 
or  not.  If  ground  it  may  be  made  into  soup  by  mining  it  with 
cold  water  and  afterwards  bailing  in  watev  with  salt,  pepper,  etc. 
Or  the  biscuit  may  be  wanned  and  eaten. 


™l  m,  p.  113.] 


ii*j1,  I),   BM;  Mechiniea"  1 


A.D.  1851,  October  22.— N'  13,783. 
BOGGETT,  William,  and  PALMER,  Georob  Holwobtht. 

— "  Obtdning  and  applying  heat  and  light." 

An  o^'en  and  roaster  corobined  is  made  of  a  chamber  within 
an  onter  casing.  For  roasting,  a  burner  within  the  inner  chamber 
at  its  top  is  lighted,  the  products  of  combustion  escaping  through 
a  hole  above.  For  baking,  a  burner  below  and  outside  the  inner 
chamber  is  lighted. 

A  roasting  apparatus  has  a  set  of  burners  at  bottom.  Below 
the  meat  is  a  dripping  pan,  and  between  the  gas  and  the  pan  ia  a 
vessel  of  water  in  connection  with  a  boiler. 

A  burner  is  placed  in  themiddle  of  acooking  apparatus.  Below 
are  shelves  to  hold  meat,  etc.,  and  a  dripping  pan.  Above  is 
an  oven  surrounded  by  a  flue  which  carries  off  the  products  of 
combustion. 

Below  an  oren  gas  burners  are  placed  j  pipes  lead  ftom  them 
and  convey  heated  air  mund  the  oven. 

Evaporating  vessels  may  be  made  with  conical  or  other  shaped 
paaaagea  tluaugh  which  air  heated  by  gas  burners  flows. 

Water,  etc.,  may  be  heated  by  being  passed  through  spiral  tubes 
heated  by  gas  burners.  The  spiral  may  be  made  of  circular  plates 
cut  radially  and  soldered  to  spiral  wires. 
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A  central  water  tube  may  be  aurrounded  by  gas  tubes, 

A  boiler  is  made  with  spaces  through  it,  up  which  the  produc 
of  combustion  from  a  gas  burner  pass.  These  spaces  fbrm  pu 
of  a  ring  near  the  outer  casing  of  the  holler. 

A  saucepan  is  fitted  with  a  burner  soldered  to  its  bottom.  Tl 
holes  of  the  burner  are  ot  the  underneath  side. 

A  gridiron  is  made  with  hollow  bars,  within  which  gas 
admitted.  The  hara  are  made  of  metal  with  bent  edges  whii 
overlap  each  other,  having  a  small  passage  for  the  escape  of  ga 
Grooved  bars  helow  to  receive  the  fat  may  be  added. 


A.D.  IMI,  October  23.— N"  13,735. 
HENDERSON,  Donald.—"  Generating  gas." 

A  gas  retort  and  other  gas  generating  apparatus  may  be  ■ 

tached  to  a.  kitchen  range.    The  retort  is  over  the  fire,  and  a  ho 

plate  is  fitted  over  it  and  over  the  oven,  which   is  beside  the  fi: 

and  has  a  flue  surrounding  It  which  may  be  opened   and  doted 

by  a  damper.    The  boiler  extends  along  the  range  at  the  back. 

The  remainder  of  the  Specification  does  nnt  refer  to  this  series 

[Printed,  13.  4f.    DmwinEg.    See  Methuiio' Mngsv.inn.  vol.  M,  p.  S«:  B 

elneCTB'etirt  Arcliitecti  JoumiJ,  yoLlfi,  p.  iMi  Journal  uf""  •=-^''"- 

Tal£,p.3Se.J 

A.D.  1851.  December  6.— N"  13,842. 
THOMPSON,  Jameb,  and  ALTREE,  Frbdbrick.— "  Heatiq 

Bakers'  ovena  are  heated  by  gas.  The  gas  is  supplied  by 
pipe  surrounded  by  a  larger  pipe  supplying  air.  Any  sort  c 
burner  may  be  used.  When  the  oven  is  sufficiently  heated,  th 
pipes  are  withdrawn,  the  gaa  pipe  being  properly  jointed  for  th 
purjjose. 

[Printed,  M.    Drawing.   Bee  Mechanics'  Magsiine,  vol.  W.  p.  477.] 

A.D.  1851,  December  8,— N-  la.S-M. 
FONTAINEMOREAU,  Pet«r  Armand  le  Comte  de.  — 0 
communication.) — "  Apparatus  for  kneading  and  baking  bread  KOt 
"  other  articles  of  food." 

The  first  part  of  the  invention  eonsiats  of  a  kneading  him 
A  shaft  is  revoh-ed  in  a  serai-cylindrical  trough.    To  this 
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curved  arma  are  attached  ;  these  turns  are  joined  at  their  ends  by 
longitudinal  pieces  which  carry  other  short  arms  interiuedi&te  of 
the  first  named.     Any  power  may  he  used  to  drive  the  machine. 

An  improved  o\'en  ia  next  described.  It  is  iitted  with  a  turn* 
table,  upon  which  the  material  to  be  baked  is  placed.  It  is  turned 
by  suitable  gearing  from  a  crank  outside.  It  may  he  raised  and 
lowered  by  screws,  The^fumace  is  below  the  turntable,  and  flues 
radiate  from  it  and  surround  the  table.  The  top  of  the  oven 
is  made  double,  and  there  may  be  above  it  a  reservoir  for  hot 


[Ptliiteii,  lUJ.    DraitliiK.    Stu  J 
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A.D.  1851.  December  8.— N°  13,847. 
ALEXANDER,  Isaac. — "Preparing  and  treating  certain  kinds 
"  of  cheese,  whereby  to  render  the  same  appUcable  to  a  variety  of 
"  culinary  and  otlier  domestic  purposes." 
^     [No  SpeoiflintiaD  enrolled.] 


A.D.  1851, December  II.— N"  13,857. 
MASTERS.  Thomab.— Securing  bottles,  etc. 

Amongst  the  various  matters  contained  ia  this  specification,  is 
a  method  of  "  closing  of  ice  moulds,  jelly  moulds,  pudding 
"  moulds,  and  other  vessels  used  in  confectionary  and  culinary 
"  purposes.''  The  lid  of  the  mould  fits  on  flush,  and  an  india- 
rubber  ring  ia  placed  over  the  Joining.  The  mould  may  be  of 
any  shape,  but  the  rim  must  be  even,  to  allow  the  ring  to  fit 


[Priuted.U.  «.    Drawings.     See  Metliai 


A.D.  1851,  December  W.— N»  13,865. 
WILKES,  Samuel. — "Kettles,  saucepans,  and  other  cooking 

Saucepans  and  other  vessels  are  made  by  being  stamped  out  in 
a  succession  of  dies,  each  deeper  than  the  preceding  one.  I'hey 
are  then  tinned  and  finished  in  the  usual  manner,  having  handles 
attached.  The  metal  preferred  ia  "  Munti'a  metal, "  40  parts 
line  to  60  parts  copper. 

Rcpertoryof  Acts,  vol.  3ft  (eaJaroed  Mri«\, 
yoI.BB,p.5lfl.l 
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A.D.  1862,  April  2?.— N»  14,090. 
EXALL,  William. — {Partfya  comtnvnication,) — ^''Making  bread 
**■  and  biscnits." 

'  For  kneading  dough,  a  hopper  is  fixed  to  one  end  of  a  horizontal 
trough,  in  which  works  a  spiral  kneader.  The  dough  is  discharged 
through  a  suitably  fbrmed  orifice  at  the  other  end.  For  stamp- 
ing and  cutting  biscuits,  the  dough  is  passed  between  two  flatten- 
ing rollers  to  an  endless  cloth  by  which  it  is  conveyed  to  the 
cutters.  These  are  fixed  on  a  frame  working  vertically,  in  which 
are  also,  if  required,  stamps.  This  frame  has  a  descending  motion 
given  it  by  a  crank,  and  the  doth  has  also  a  corresponding  inter- 
mittent action.  A  board  below  holds  the  cloth  and  dough  against 
the  cutters.  The  scrap  dough  passes  up  and  adheres  to  the 
outside  of  the  cutters  and  is  removed  by  hand.  The  biscuits  pass 
along  and  are  delivered  by  the  cloth.  Tlie  stamps  may  be  arranged 
to  print  the  row  that  has  just  been  cut. 

An  oven  "  consists  of  a  number  of  tubes  formed  of  clay  or 
"  metal,  and  of  any  suitable  section,  ranged  over  a  fire  in  a 
''  chamber  or  flues  after  the  manner  of  gas  retorts.  These  tubes 
"  may  have  doors  to  one  or  to  both  ends." 

[Printed,  Is,   Drawings.   See  MechAniofi*  Magsmnd.  vot  ffT*  p.  870J 

A.D.  1862,  September  3.— N«  14;»3. 

/AMES,  William  Hbnby« — "  Heating  and  refirigeratiiig." 

Amongst  other  matters,  ovens  are  made  with  floors  of  shelves 
of  "  cellular,  vesicular,  tubular,' or  other  shaped  plates  **  of  metal, 
fire-clay,  or  other  materials.  Through  these  plates  dioulate 
*'  heated  air,  gasses,  or  vapours."  "  Two  or  more  separate  drcu- 
*'  lations"  of  hot  air,  etc.  may  be  used.  Pipes,  eto.  may  be 
employed,  to  be  placed  around  the  sides  and  top  of  the  oven. 
The  ends  of  these  pipes  pass  through  the  £j[e^ 

"  Steam  surcharged  with  caloric  "  is  used  in  the  same  way  for 
heating  "  ovens  and  cooking  apparatus." 

[Printed,  8(2,   Ko  Drawings.   SeeMecbanics'Magazine,  yoL69,p.  286.3 

'     ;  A.D.  1862,  October  21.— N«  14^3. 

BOGGETTi  William,  and  PETTIT,  Gkorgk  Brooks.— '' Ob- 
"  taining  and  applying  heat  and  light." 

A  roasting  stove  is  made  of  an  oven  in  conjunction  with  a  fize 
place  in  which  a  gas  flame  impinges  upon  a  mass  of  asbestos. 
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The  oven  is  surrounded  bj  flues.  At  the  other  side  of  the  fire  is 
a  hot  closet.  The  gas  burners  may  }}e  mftdjB  of  perforated  metal 
balls  drilled  with  small  holes. 

A  gas  burner  as  above  described  is  placed  before  a  reflector  at 
the  back  of  a  roasting  chamber.  Above  this  chamber  is  a  hot 
closet ;  above  the  burner  a  plate  on  which  boiling  may  be  done. 
A  similar  roaster  may  be  made  cylindrical^  with  one  end  curved  to 
act  as  a  reflector. 

A  roaster  may  be  made  of  a  metal  vessel  with  a  perforated 
channel  along  one  angle.  Or  this  burner  may  extend  on  three 
sides  of  the  vessel^  and  there  may  be  vessels  above  for  boiling. 

A  roaster  may  have  a  set  of  burners  above;  it  with  a  series  o 
bars  above  them^  on  which  saucepans^  etc*  can  be  placed. 

A  sma]l  pipe  may  be  attached  to  the  side  of  a  oookxag  vessel, 
and  led  down  under  its  bottom  where  a  burner  is  fixed. 

For  heating  water,  etc.  a  boiler  is  made,  with  square  tubes 
crossing  at  right  angles  through  its  whole  interior.  The  flame 
from  a  gas  burner  or  other  fuel  passes  along,  these  tubes. 

For  obtaining  a  large  heating  suif^,  a  spiral  flue  passes  under 
a  circular  plate. 

"  A  series  of  air  and  gas  burners/'  "  placed  side  by  side;,"  is 
fitted  over  a  roaster.  Above  the  burners  is  a  hot-plate.  Roasting 
may  also  be  carried  on  at  the  side. 

A  gridiron  is  made  of  gable-shaped  bars,  with  shelving  plates 
below  them,  over  perforated  gas  tubes. 

A  single  burner  endosed  in  a  wire-work  chamber  is  placed  in  a 
roaster.  Over  the  roaster  is  a  hot  closet,  and  the  flue  from  the 
burner  passes  upwards  to  heat  a  boiler. 

A  square  roaster  is  divided  by  a  double  partition  containing 
gas.  The  partition  is  perforated,  and  the  flame  heats -botii 
chambers  at  once. 

[Printed,  1«.  2(2.   Drawings.   See  Meohanios' MigasiiMb  voL  88,  p.  869.] 
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PATE15IT  LAW  AMENDMENT  ACT,  1852. 


1852. 

A.D.  1862,  October  4.— N«  200. 
WELCH,    Edwabd.  —  (Provuional  protection   only.)  —  Fire- 
places, etc. 
The  only  part  relating  to  the  present  series  runs  as  follows  :— 
''An  oven  over  the  top  of  a  fire.    I  make  an  iron  box  open  at 
"  the  bottom  to  fix  over  the  fire,  and  into  this  box  I  fix  an  oven. 
"  In  the  outer  iron  box  I  have  a  small  door  to  admit  of  feeding 
"  the  fire,  and  a  chimney  at  the  top  to  carry  ofp  the  smoke.'' 
[Printed,  4</.    Drawing.] 

A.D.  1862,  October  9.—N-  324. 

RESTELL,  Thomas. — Improvements  in  watches,  etc.,  partly 
applicable  to  roasting  jacks. 

The  invention  relates,  amongst  other  matters,  "firstly,  to  im- 
"  provements  in  the  method  or  methods  of  constructing  an 
"  escapement  for  chronometers,  watches,  and  clocks  (also  appUe- 
"  able  to  roasting  jacks),  which  consists  in  the  production  of 
"  an  alternate  motion  from  the  continuous  revolution  of  a  cam, 
"  so  made  that  the  axis  passes  somewhat  out  of  the  centre  of  s 
*'  semicircular  plain,  this  cam  actuating  a  lever  in  which  are  fixed 
"  two  studs  or  pins,  between  which  the  cam  or  plain  acts.'* 

"  Fourthly,  to  the  employment  of  cams  as  above  described, 
"  wheth^  circular  or  semicircular,  or  formed  like  any-  sector  of 
"  a  circle,  but  so  made  that  the  axis  passes  somewhat  out  of  the 
"  centre  when  applied  to  roasting  jacks,  in  place  of  an  escape 
"  wheel  or  wheels  with  pallets." 

"  Tentbly,  to  the  use  of  a  jack  in  the  form  of  a  watch,  with  a 
"  brass  knob  or  handle  upon  one  of  its  sides,  by  which  the 
"  necessity  of  a  key  is  obviated." 

[Printed,  1«.  2<?.   Drawings.] 

A.D.  1852,  October  12.— N«  346.    (*  *) 

PERKES,  SAMVEL.^iPromsional protection  only,)^^"  Improve* 
"  ments  in  navigable  vessels  and  propellers.'' 


I>. 


CONFECTIONERY, 

^.iThe  inventor  proposes,  among  other  matters,  "to  use  the 
T  amoke  from  steam  vessels,  and  convert  the  same  into  gas,  and 
'  light  up  vessels  with  the  same  ia  certain  oases  where  required, 
''  or  use  other  materials  for 'generating  and  using  gas  on  board 
"  ships  or  sailing  vessels  for  lighting  and  cooking  and  other 
"  useful  purpoaes,  instead  of  ordiuacj  fires  &  candles." 

|:Printod,*rf.    Xo  DmwinmJ 

A.D.  1852,  October  13.— N"  360. 
SUTTIE,  Thomas.—"  Roasting  Bpparatus." 

A  jack  is  actuated  by  water  [lower.  A  case  is  fitted  on  the 
mantelpiece  oreUewhere,  which  "  contains  a  small  breast  or  other 
"  water  wheel  set  on  a  horizontal  axis  in  the  usual  way,  being 
"  made  to  revolve  at  the  required  rate  by  the  water  flowing  into 
"  the  buckets  from  a  small  pipe.  The  axle  of  the  wheel  projects 
"  at  right  angles  to  the  line  of  the  mantelpiece  through  the  case, 
"  and  has  upon  its  end  a  small  bevil  pinion  in  gear  with  a  bevil 
"  wheel  set  on  the  top  of  a  short  vertical  spindle  carried  in 
"  adjustable  bearings  on  the  front  of  the  mantelpiece.  This 
"  spindle  is  connected  by  means  of  a  universal  joint  with  the 
*'  suspending  string  or  wire  to  which  the  meat  is  hung,  so  that 
"  as  the  water  wheel  revolves,  the  meat  is  driven  round  at  a  slow 
"  rate,  as  required  in  cookinn.  If  the  meat  is  covered  in  or 
"  protected  bj  a  '  despatch '  a])paratus  or  portable  reflecting  oven, 
'■  the  top  of  such  apparatus  is  fitted  with  suitable  wheel  work 
"  working  in  connection  with  the  revoh'ing  spit  or  meat  sus- 
"  pender,  the  movement  of  such  gearing  being  communicated  to 
*'  a  small  bucket  or  fluid-Hfting  arrangement  in  the  interior  of 
"  the  dispatch,  so  contrived  as  to  elevate  the  gravy  at  periodical 
"  intervals  for  basting  the  meat." 
[Frintfid,  8<i.    Iiraviug.] 

A.D.  1852.  October  14.— N"  383.  (♦  •) 
QRANT,  DoNAi.D. — "  Improvements  in  the  means  of  applyinir 
the  heat  derived  from  the  combustion  of  gas." 
Part  of  this  invention  relates  to  utilising  the  heat  in  cookinjf 
nves,  "  by  surrounding  a  burner  (such  as  that  which  is  ordi- 
narily employed  for  heating  a  stew  pan  or  boiling  a  kettle) 
■with  a  coiled  pipe  connected  at  both  euds  witli  a  boUer  or  other 
leeeptacle  for  liquid,  and  by  this  meana  "  cie».t\vi%  "  a.  tac-iia.- 
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"  tion  in  the  liquid  at  the  ex|]ense  of  the  radiated  heat  which 
"  would  otherwise  be  lost,  the  vessel  which  is  set  above  the 
"  burner  being'  heated  by  the  direct  action  of  the  flame." 

The  inventor  also  uses  glass  or  earthenware  "  panels  formed 
■'  of  slSpa  not  deeper  than  hvo  or  three  inches,"  to  he  fitted  into 
the  frame  of  the  stove  to  prevent  radiation  of  heat ;  and  applies 
double  doors  to  the  cooking  stove,  the  inner  one  bein({  mode  of 
glua,  and  the  outer  one  of  earthenware. 
[Printed,  8d.    DrawirR.] 

A.D.  1862,  October  19.— N"  434. 
GREATHEAD,  Thomas  William,  BILLIARD,  Ja; 
REYNOLDS,  Jobn  George.— (Proeirionai  proteclioji 
"  Heatioff,  cooking-,  and  warming." 

Tiie  invention  "consists  in  usinff  in  a  suitable  stove  (most  of 
''  the  dosed  stoves  if  provided  trith  the  flues  beinR-  suitable),  an' 
"  unconsumable  composition  consisting  of  pipe  clay  or  other  day 
"  (or  clay  and  dung),  hay,  straw,  or  suitable  vegetable  substance 
"  and  water,  or  of  pipe  clay  or  other  clay,  muriatir  or  other  acid 
"  and  water,  whiting  and  other  calcareous  substance,  and  alum  or 
"  compounds  of  alum,  which  is  compounded  together,  and  then 
"  calcined  by  great  beat,  when  it  becomes  a  spongy  mass,  which' 
"  being  placed  which  a  suitable  stove  or  apparatus  for  heating 
"  oooldng,  such  as  shall  allow  Are  from  a  gas  burner  or  otl 
"  suitable  flame  supplier  to  impinge  upon  and  play  through  the' 
"  above-named  mass  so  as  to  cause  it  to  liecome  hot,  it  will  then 
"  afford  greatly  increased  heat  so  as  to  effect  the  purposes  of 
"  heating,  Booking,  or  warming,  as  the  case  may  be." 

[PHntod,  4rf.    No  DrawiiigB.]  t 

A.D.  1862,  October  20.— N"  46.3. 
ROBINSON,  Frederick  RicHABDa.— "  Gridiron  or  instrument 
"  for  cooking  steak  or  other  articles." 

Below  and  alternating  with  the  gridiron  bars  are  ptaceCT 
"  spouta  "  or  channelled  bars,  which  catch  the  gravy,  etc.,  from  thi 
mest.  These  are  connected  with  a  similar  channel  which  ruiiB 
round  the  outside  of  the  gridiron.  The  framo  of  cbannels  ihfl* 
the  frame  of  the  gridiron  ate  hinged  together  nt  one  end  by  studi 
which  take  in  to  suitable  projections. 

[Printcrl,  All,    Drawing.] 
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A.D.  1862,  Ootober  20.— N"  464. 
GILBERT,  JoHs,  and  NYE,  JBamuel.—"  Mincing  meal  and 
othet  BTibstancM." 

Two  mBchinea  for  this  purpone  are  described. — The  first  ia 
composed  of  a  short  cylinder,  the  disc  at  one  end  of  which  is  fixed, 
wliile  the  other  receives  motion  from  a  ha.adle.  On  the  fi.\ed  end 
are  arranged  a  number  of  concentric  knives,  which  can  be  removed 
for  sharpening.  On  the  rotating  end  are  airailarly  arranged  it 
number  of  studa  or  projections  "affixed  in  curved  direction?, 
"  from  the  centre."  These  force  the  meat,  etc.  against  tlie 
knives,  and  cause  it  to  be  cut  by  them.  The  material  is  supplied 
fi-om  a  hopper  above  and  at  the  aide  of  the  machine,  and  when 
minced  is  discharged  through  an  opening  in  the  centre  of  the, 
fixed  disc. 

In  the  second  machine  the  cylinder  is  longer,  and  the  knivei 
are  fixed  to  its  sides,  instead  of  its  ends,  in  lines  parallel  with 
the  axis.     Tile  studs  are  also  fixed  in  a  double  helix  on  a  spindly 
fitted  to  the  rotating  end  of  the  cylinder. 
[Printed,  ai.  Drawing.] 

A.D.  1852,  October  ^l.—N"  469. 
HOPPEN,  RoBKftT. — "Apparatus  for  mincing  meat." 

"  The  knives  are  fixed  parallel  in  a  frame,"  "  and  the  frame  is 
"  caused  to  rise  and  fUl."  "There  is  a  plate  suspended  from 
"  the  upper  part  of  the  machine  by  rod?,  such  plate  has  cut  in  it 
"  as  many  slots  or  openings  as  there  are  knives  in  the  machine, 
"  through  which  slots  or  openings  the  knives  workj  and  the 
"  slots  are  only  made  of  a  size  to  admit  the  knives  moving  freely 
"  throngh  them,  the  plate  thus  acting  as  a  scraper  on  each  side 
"  of  each  knife  or  blade."  "  As  the  knives  rise  after  chopping 
"  or  mincing  the  meat  on  the  block  or  surface  below,  they  will 
"  pass  through  the  slots  or  openings,  and  any  meat  which  may 
"  be  between  the  knives  will  be  forced  down  from  between  themi' 
"  The  plate  is  fixed  or  retained  in  such  position  that  the  cutting 

edges  of  the  knives  or  blades  do  not  rise  above  or  beyond  the 
ite,  but  only  to  the  npper  surface  thereof." 

'IFrinted,  W.   No  Drawings.] 

A.D,  1852.Novemberl,  — N"5!1I,' 
EVANS,  OeoBGB. — {Pronisional  protection  onli/.) — Gridiron. 
The  gridiron  has  fluted  bars,  and  there  is  "  v.  eecotiA.  at  wo.-^- 
pleiDBitMy  gBdiron,  having  the  Anted  \rt.Ts  Bweftai  wje*'tea 
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"  interstices  of  the  under  gridiron,  into  the  fluted  or  channeled 
"  ban  of  n-hich  the  edges  of  the  upper  flutings  dip  Buffieiently  to 
"  convey  the  fat  and  juices  of  tlie  meat  flowing  therefrom,  thua 
"  forming  a  peculiarly  conatmctad  compound  gridiron." 

[Printed,  ed.    Brairiiig.] 

A.D.  !S52,  November  5.— N°  fi50. 
WOTHERSPOON.Jamks.— "Improvements  in  the  manu&c- 
"  tare  or  production  of  confectionery,  and  in  the  machinery, 
"  apparatus  or  means  employed  therein." 

"  This  invention  relates  to  the  manufacture  of  various  kinds 
"  of  confectionery,  such  as  comfits,  loienges,  barley  sugar,  and 
"  other  Bimilor  articles.  Instead  of  the  ordinary  modes  of 
"  boiling  the  sugar,  gaa  jeta  or  heated  air  is  used  as  the  heat 
"  ing  medium.  The  pearling  pane,  arranged  to  vibrate  on 
"  a  filed  centre,  being  actuated  from  an  overliead  crank  to 
"  give  the  required  vibratory  motion  as  used  for  pearling  and 
"  othenrise  manufacturing  the  goods,  the  sugar  being  supplied 
"  from  two  or  more  veaseU  suspended  above  it,  and  moved  in 
"  the  same  way.  Such  pans,  or  the  rotatory  pans  known  aa 
"  '  Duncan's  Patent  Steam  Comfit  Pans,'  are  also  noade  to 
"  act  in  a  superior  manner  by  forming  a  system  of  free  vea- 
*'  tilation  to  carry  off  the  vapour,  the  rotatory  pan  being  aup- 
"  ported  on.  each  side  instead  of  overhanging  on  one  aide.  Tha 
"  materials  are  prepared  for  lozenges  with  the  assistaaoe  of  a 
"  aeries  of  tubs  or  mixing  mills,  a  squeezer  and  a  cutting 
"  machine.  The  mi.ving  apparatus  resembles  a  pug-mill  aa  used 
"  for  working  clay,  and  from  this  mixing  apparatus  the  materi&lfr 
"  are  passed  to  a  piston  a<tueezing  box,  like  a  brick-moulding 
"  machine.  Here  the  matters  under  treatment  are  forced 
"  out  through  a  die,  or  passed  between  rollers,  to  produce  a 
"  sheet,  in  which  state  it  passes  to  the  cutting  apparatus,  being  ft 
"  eeriea  of  punches  arranged  in  a  frame,  and  made  to  cut  down- 
"  warda  upon  the  sheets  of  material  as  the  latter  are  traveweti 
"  fonvard  upon  the  cutting  boards.  The  cutters  each  revolve 
"  upon  their  axis,  so  that  when  they  descend  they  cut  through 
"  the  sheet,  and  carry  up  the  several  loaengea  on  rising.  Then 
"  an  oscillating  board  is  made  to  ii'ork  in  at  each  cutting 
"  etroke,  beneath  the  elevated  cutters,  and  the  lozenges  are 
"  preased  out  of  these  cutters  or  punches  by  the  descent  of  smaQ 
"  apindlea.  The  lozengea  thua  fall  on  tbe  oscillating  board, 
"  MK  oanied  back  free  rf  the  enttew,«n5i  ^'s^c^OTetnatt 
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"  endleu  traversing  o5oth  for  completion  in  the  usual  way.  To 
"  clean  the  cutters  steam  jets  are  used,  or  brushes  are  adapted  to 
f  work  oref  the  outsides,  whilst  the  interior  surfaces  are  scraped 
"  by  the  descending  spindles,  moisture  or  steam  being  introduced 
¥"  into  the  interior  of  the  internal  spindlea  as  a  further  cleanser." 
[Priut«d,  U.  Orf.   Drawings.] 

A.D.  1852,  November  10.— N"  702.    (*  •) 

POWELL,  Joseph  Tbincham. — Manufacture  of  biscuits  and 

other  matters. 

"The  material  employed  are  first  miied  by  a  suitable  machine 
and  delivered  in  the  mixed  state  to  an  endless  web  which  carries 

''  the  dough  to  rollers  where  it  is  pressed  and  polished  on  one 
side;  thence  the  sheet  of  dough  passes  between  a  second  pair 
of  rollers,  where  it  is  polished  on  the  other  side.  The  sheet  of 
dongh  is  then  cut  into  biscuits  by  ordinary  machinery,  and  the 
same  are  received  on  to  another  endless  web  which  conveys 
them  to  the  oven,  where  they  are  received  on  to  trays,  and  by 
the  ttays  tliey  are  moved  thro'  the  oven,  where  they  are  baked 

"  and  dried,  and  are  then   delivered   from   the  trays  thro'  an 
opening  out  of  the  oven." 
[Printed,  Sd,   rnininjt.] 

A.D.  1852,  November  la.— X'  738. 
^  COAD,  Richard,  and  COAD,  John  Pgkbs.— Fire-places. 

"  The  apparatus  consists  of  an  open  fire-place  with  a  perforated 
I'  *  back,  and  a  reservoir  to  supply  the  fuel  above  the  fire.  .\!1  the 
ir  for  supporting  combustion  has  to  pa^s  through  the  com- 
'  bustible  materials  in  its  passage  from  the  front  to  and  tlirougli 
'  the  perforated  back  into  a  chamber  behind,  denominated  the 
*  hot-air  chamber.  From  this  chamber  the  heat  is  applied  for 
•■  whatever  purpose  it  may  be  wanted,  viz.,  either  for  cooking 
"  warming,  steaming,  or  ventilating,  &e.  For  cottage  pur- 
"*  poses,  when  the  chimniea  ate  small,  an  apparatus  cohaisting 
'  of  a  cast-iron  plate  is  used,  with  suitable  holes  and  lids ;  and 
n  each  side  and  at  the  back  are  narrow  flues  to  the  full  extent 
mf  of  the  plate,  or  nearly  so  ;  the  plate  is  arched  over,  by  which 
"'  it  maybe  used  as  a  hot  plate  for  cooking,  or  the  entire  area  of 
t'f  the  enclosed  space  may  be  used  as  an  oven.  In  the  centre  of 
'f  the  arch  which  covers  the  plate  is  a  naiTow  pipe  or  flue,  open- 
f  ing  into  the  cliimney  for  the  purjiose  of  vent\lM,\(jTi-  '"Kta  V''^'^ 
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"  nr  flue,  vhicii  extends  ttoca  the  front  to  the  back  of  the  appa- 
"  ratuB,  forms  &  separation  for  the  two  arched  flues.  Thesep&rate 
"  flue  famuDg  &e  buck  of  tbe  oven  gfoea  direct  into  the  chinui^  ; 
"  eaxih  of  these  fiuea  and  the  ventilator  is  furnished  with  a  valve 
"  attached  to  a  rod  which  extends  to  the  front,  for  the  purpose 
"  of  regulating  either  the  draught  or  the  ventilation.'' 
[Prjnteil,  lOd.    Drawiom.] 

A.D.  18S2,  November  15.— N"  7-47. 
REYBURN,  RoBBRT.~"Loieagee  and  other  confectiooB," 

The  following  is  the  description  given.;  — 

"This  invention  conaista  in  applying  milk,  cream,  and  egga  io 
"  the  manufacture  of  lozengea  and  other  confections," 

"  I  first  concentrate  the  milk  and  eggs  bj  evaporation,  at  a 
'  temperature  of  not  mure  than  one  hundred  and  ten  degrees  of 
'  Fahrenheit,  For  this  piirpose,  I  use  slate  slabs,  or  copper 
'  plates,*placed  over  a  cistern  containing  hot  water  or  steam.  Oa 
'  these  skbs  or  plates  the  milk  or  eggs  is  spread  to  the  depth. 
'  of  a  quarter  of  an  inch,  more  or  less,  adding  an  additional 
'  supply  as  it  becomes  thickened  to  the  consistency  of  thin 
'  treacle.  When  the  several  additions  amount  to  the  thickness 
a  quarter  of  an  inch,  more  or  leas,  of  the  consistency  of  thin 
'  treacle,  it  must  be  removed  from  the  slab  or  plate  with  a  metal 
ir  wooden  apatula,  and  (this  concentrated  milk  and  egga,  either 
"  separately  or  together,  in  any  proportion),  mixed  with  an  equal 
'  weight,  more  or  less,  of  finely  pounded  or  ground  sugar,  and 
'  about  one-tenth,  more  or  leas,  of  the  weight  of  this  miituro  at 
'  gum  arable,  or  other  raucUage  used  by  confectioners  in  the 
'  manufacture  of  lozenges  and  other  confectbnsj  the  flavounng 
'  substance,  if  any  is  wanted,  is  then  to  be  added  to  taste ;  and 
'  this  compound  is  to  be  made  into  loienges,  or  any  other  form 
'  of  confection  that  may  be  required,  in  the  usual  way," 
[Printed,  W,    So  Drawiuga.] 

A.D.  1862,  November  IS.-N"  754. 
RAE,  William  Fbasbr.— "Gas  heating  and  cooking  appa- 

A  cooking  stove  is  made  with  an  inner  and  outer  casing,  leaving 
an  air-apace  betiveen.  Below  the  inner  casing  is  a  apace  in  which 
are  the  gas  burners,  covered  by  a  curved  screen.    The  pipes  to 
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supply  gas  are  lad  round  this  spaoe,  so  that  the  rm  is  hented 
before  it  enters  the  huruera.  The  products  of  combuatioa  paas 
betweeu  the  two  caelngB  and  away  by  h.  flue  at  the  top.  Within 
the  inner  casing  are  ahelvea  and  iirom  the  top  ia  suspended  a  hook 
for  holding  articLea  to  be  roaeted.  Above  this  is  a.  chamber 
divided  into  comjiartmenta  in  which  ate  gas  burners  mounted  on 
swivel  joints.  On  tlie  top  of  this  chamber,  boiling,  stewing,  etc., 
may  be  carried  on.  The  lower  part  of  the  chamber  is  perforated 
to  admit  ur.  On  the  top  maybe  placed  a  steaming  vessel  j  it 
consists  of  a  kettle  to  be  filled  witli  water,  concave  at  bottom, 
and  with  two  jiipea  to  admit  the  heated  air  to  pass  through  it. 
Tlie  top  has  holes  to  receive  smaller  cooking  vessels. 
[Printed.  W.   Drawing.] 

A.D.  l8o2,  November  26.— N"  876. 
HUDAULT,  Armand  Jean  Constantin. — (Provisumal  pro- 
tection  oaly.) — "Leaven." 

For  ;J13  lbs.  of  flour,  10  lbs.  of  rice  flour,  and  10  lbs.  of  "ger- 
"  minating  barley,"  or  other  suitable  "germinating  cereal,"  are 
separately  mashed  up  in  an  equal  weight  of  water.  The  two 
are  then  thoroughly  mlied,  left  to  stand  three  or  four  hours  in  a 
covered  vessel,  and  then  left  to  cool  in  the  open  air.  To  make 
a  more  powerful  leaven,  double  the  amount  of  barley  maybe 
used,  and  "  250  grammea  "  of  yeast,  and  10  pints  of  warm  water 
added  to  the  leaven  when  it  is  poured  on  the  dough. 

Or  635  grammes  of  sugar  may  be  melted,  and  flour  then 
stirred  in.  10  lbs.  of  wheat  flour  is  mixed  with  15  or  20  pints 
of  water  and  the  whole  miied,     A  pint  and  a  half  of  brandy  is 

[Print*d,W.    No  DrawlDBS.J 

A.D.  1862,  December  1.— N"  924.    (*  *) 
8L.\TER,  William.^-"  Ovens  and  apparatus  for  baking." 

The  biscuits,  bread,  and  other  articles  are  baked  by  pussing 
them  "along  and  through  a  heated  tube  of  earthenware ;  this 
"  tube  forms  the  oven  ;  it  is  of  considerable  length,  and  the 
"  biscuits  or  other  articles  are  slowly  traversed  through  it  from 
"  end  to  end,  at  such  a  rate  aa  will  allow  of  the  baking  being 
"  completed  during  the  passage.  The  biscuits  are  catried  on 
"  trays  set  on  travelling  chairs,  or  the  trays  may  be  made  into  an 
"  endless  web  or  chain."    An  apparatus  is  attacked  e'x.\eTT\^'^ 
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for  indicating  tlie  heat  of  the  oven.  Along  the  baking  tube  u  ft 
copper  rod,  fixed  at  one  end  and  connected  at  the  other  to  i 
spring  contained  in  a  box.  The  box  hu  a  covering  of  nona 
conducting  material  about  it.  The  movements  of  the  end  of  tho 
rod  are  tracamitted  to  the  iniiex  of  a  scale  which  shows  the  heat. 
[Priuloa.Od.    Drawlnn.] 

A.D.  18.'i2,  December  16.— N"  1073. 
COINTRY,  Andre.—"  Bread  and  biscuits." 

Tn  mixing  the  dough,  water  mixed  with  pounded  wheat  is  ni 
instead  of  pure  niter.     The  best  way  of  preparing  the  liquid  is 
inking;  the  wheat  and  water  (30  lbs.  wheat  to  70  quarts  water),  a 
boiling  them  for  twenty  minutes.    Steum  may  be  employed  i 
"  double-bottom  copper,  similar  to  those  used  fur  the  refining  at 
"  sugar  in  vacuo,"     The  liquor  is  then   strained   in   "  ksittei 
"  cotton  bags,"  and  pressed.     It  is  then  ready  for  use. 
fPrinted,  Id.    No  DmvrlnEa.1 

A,D.  1852,  December  22.— N"  1138. 
VICARS,    Thomas,   the    elder,   and  VICARS,   Thomah,  thl 

younger. —"Baking  ovena." 

The  oven  ia  dii-ided  vertically  by  a  u-all,  running  nearly  froB 
front  to  back,  but  leai-ing  space  at  the  back  for  the  aii  to  pal 
tlirough,  and  a  space  in  front  closed  by  a  damper.  The  fii4 
is  at  one  front  corner  and  the  flue  at  the  other  front  cornef 
BO  that  the  heated  air  traverses  up  one  partition  and  down 
the  other.  The  oven  is  also  divided  into  horizontal  chamben 
from  one  to  the  other  of  which  the  hot  air  flows,  throngi 
passages  at  the  sides.  For  charging  the  oven,  roils  are  lul 
on  the  floor  of  each  storey,  and  ran  on  a  platform  outaidi 
For  depositing  bread,  etc.  on  the  carriages  which  run  on  the 
rails,  an  arrangement  of  shelves  is  used.  These  shelves  i 
pivotted  on  parallel  rods,  so  that  in  whatever  position  the  ro 
are  inclined,  the  shelves  remain  horizontal,  By  this  means  t 
bread  on  the  shelves  raay  be  lowered  on  to  the  carriages  and  tl 
by  a  lever  which  moves  one  of  the  supporting  rods,  the  sbelvef 
are  inclined  and  deposit  their  contcnta  on  the  carriages,  whi  ' 
are  run  into  the  oven. 
[Printed.  Sd,    Dniwinffa.J 
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A.D.  1953,  January  8.— N°  58. 
JOHNSON,  John   Henry. — {A   comtrnmicotion.) — (Provi^onal 
protection  oHiy.)— "  Stoves  for  cookinjj." 

The  invention  "consists  in  forming  tlia  stove  entirely  of  cast 
"  iron,  the  plates  forming  the  aides  being  cliusped  toj^ethfr  witli- 
"  out  the  aid  of  rivets  or  buttons,  or  any  other  fastening ;  by 
"  this  menna  great  portability  and  facility  of  erection  are  obtained. 
"  The  fire,  wliich  is  contained  at  one  end  of  tlie  stove,  heats  the 
"  whole  of  the  interior;  the  flame  and  heated  air  circulating;  either 
"  through  the  vai'ious  passages  in  the  sides  uf  the  stove,  or  may 
"  be  directed  at  once  to  the  chimney.  Either  coal  or  wood  may 
"  be  employed  as  fuel  in  the  stove.  In  usinj;  coal  a  peculiar 
"  grate  is  employed,  the  bara  of  which  are  made  singly  in  place 
"  of  being  cast  altogether  in  one  piece ;  by  this  means  they  may 
"  be  raised  up  singly  or  in  pairs  according  to  the  sise  of  coals 
"  employed.  Should  wood  be  used,  a  second  grating  is  placed 
"  above  the  last  mentioned  one.  The  flame  and  smoke  may  be 
"  separated  on  leaving  the  fire,  the  former  circulating  through 
"  the  stove  for  the  purpose  of  efPectnally  heating  nil  parts,  and 
"  the  latter  made  to  pass  directly  to  the  chimney.  The  stove 
"  contains  a  chamber  which  may  be  used  either  as  an  oven,  or 
"  for  the  boiling  or  frying  of  meats.  A  boiler  for  heating  water 
"  is  contained  in  a  portion  of  the  stove.  The  fire-door  opens 
"  down  to  a  horizontal  position  bo  as  to  afford  a  support  for 
■'  anything  requiring  heating,  and  admit  of  the  roasting  of  a 
^  joint  of  meat." 

tFriiiUid.4i/.    No  Drawin^r-i.] 

A.D.  1853,  January  10,— X"  64.    (•  *) 
^^TCH,  MiCHAEi.. — "  Improvements  in  ovens." 

"  This  invention  consists  of  combining  a  series  of  baking 
"  compartments  one  above  the  other,  the  partitions  or  divisions 
^  between  the  successive  compartments  being  made  hollow  so 
'  that  the  heat  from  below  may  pass  into  such  hollow  space  and 
"  give  off  the  heat  to  the  articles  baking  below,  and  also  to  those 
mpartment  above,  there  beine  flues  or  passages  between 
e  hollow  partitions  or  dii'isions,  ta  "^^X  ■Ont  Vtw, 
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"  rising  from  the  lower  parts  of  the  series  may  pass  into  tlie  ne 
"  and  the  nest,  so  long  as  the  he»t  remftins  sufficient  to  bake." 
(Triiilfld,  Bd.    DrawlnsJ 

A.D.  1853,  FebnwryS.— N-  mi. 
CROWTHER,  John,  and  ALSOP,  Joseph.— [PrwJisioiia/  jura* 
lection  wiy.) — "  Baking  bread." 

Two  cylinders  are  mounted  parallel  to  each  othw  on  frictioU 
vrheels,  and  have  gearing  by  which  they  are  revolved.  They  lat 
open  at  the  ends,  and  huve  within  tbem  appUances  for  heating,  br 
gaa  or  otherwise.  One  end  of  each  is  closed  by  a  sliding  doo^ 
the  other  is  fitted  with  a  jiipo  leading  to  the  chimney.  Alwvd 
these  cylinders  is  a  trough  fitted  with  valves.  Dough  (Ula  fi 
it  upon  the  eylinders,  becomes  baked,  and  is  reeeived  by  an  end-i 
less  apron  working  over  cylinders  which  conveys  it  to  »  table' 
On  the  table  is  a  knife  worked  irom  the  rolleps,  which  cntit 
the  bread  into  pieces  of  suitable  size.  One  of  the  eylinders  ii 
provided  with  "a  bevel-edged  bar"  to  act  as  a  "cleaner."  U  harf 
a  "  sliding  motion  along  the  face  of  the  aforesaid  cylinder  "  given 
it  by  an  excentric. 

CPrinted,  W.    Ko  Drawing!,] 

A.D.  1863,  February  4.— N=  312, 
LETTS,  Geo  RGB. —Mincing  meat  and  filling  sausages. 

A   cylindrical   case   is  hinged  down  the  middle  along  a 
parallel  with  the  asrfs.     Within  revolves  a  barrel  on  which 
fitted  one  or  more  spiral  lines  of  cutters.     Parallel  with  the  i 
of  the  barrel  and  along  one  side  of  it,  is  a  comb  or  slotted  platft^'. 
through  the  slots  in  which  the  cutters  pass,    Above  this  plate,  at 
one  end  of  it,  is  a  spout  through  which  the  chopped  meat,  etc,  ia 
discharged.     On  this  sausage  akina  may  be  fitted,  so  as  to  be 
filled.     At  the   other  end   of  the  machine  is  a  hopper  through 
which  the  materials  to  be  treated  are  supplied.     Motion  is  given 
to  the  barrel  by  a  handle  on  its  axle.    The  slotted  plate  may  be 
fitted  loose,  to  be  removed  for  cleaning. 

printed,  ftt   Brawiug,] 

A.D.  1863,  Februaiy  14.— N°  33G. 
LAMBERT,  Claudb  Jobbph. —(Procisionai  protection  oniy.)— 
"  Bread  and  biscuits." 
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The  inrentioD  consiatg  in  intniducmg  into  dough  as  usually 
prep&red,  a  certnin  quantity  of  warm   ivatn  coutainiag 
chlorhjdrique  (muriatic  acid)  in  tlieproijortions  of  about  }JS  ^' 
about  4  lbs.  14  OM.  of  dough, 

"  The  further  operationa  for  making  the  bread  are  earned  on 
according  to  the  usual  proceas." 

[Printed, W.    NoDrevrings.] 


A.D.  18&3,  February  24.— N"  463. 
GREEN,  John.—"  System  of  cooking." 

A  moveable  reflector  slides  in  q  semioiwular  roasting  screen.  It 
may  be  fixed  at  any  height  by  a  aerew.  The  screen  has  "a  deep 
"  flange  undemeiith,  and  an  opening  or  door  thereon."  On  tlie 
reflector  is  a  "  shifting  self-busting  pan  "  "arranged  with  atopa 
"  or  perforating  acrews,  for  regulating  oontinuoua  dripping  of  the 
"  fat  or  grai7."  The  gravy  runs  from  the  dripping-pan  into  a 
receiving  can  below  "  for  removing  and  re])lenisliiiig  the  basting 
"  pan."  A  "heat  conductor,  with  sliding  and  hanging  hooks" 
fits  on  to  the  front  of  the  grate.  It  has  "  a  moving  damper  "  "  on 
"  the  top  to  regulate  the  heat,  and  a  door  at  the  aide  for  the  con- 
"  venience  of  warming  plates,  &e,,  and  so  contrived  to  increase 
"  and  inclose  the  whole  of  the  heat  emanating  from  the  front  of 
"  of  the  fire  to  the  meat,  as  to  prevent  ashes  or  dust  felling 
"  into  the  dripping-pan."  This  "heat  conductor"  may  be  de- 
tached from  the  roasting  screen,  and  "having  shifting  shelves," 
it  may  be  used  aa  an  oven. 

[Printed,  W.    No  DrawingB.] 


A.D.  1853,  February  i'6.— N"  450. 
THORNTON,    EaENEZKn.- (ProuwioBai   protection    only.)  — 
"  Kitchen  boilers  and  flues  for  ranges," 

The  boiler  is  to  be  fixed  at  the  back  of  the  fire.  It  ia  fi.ved  by 
screws  within  an  outer  caae,  so  as  to  leave  a  space  all  round  it. 
Through  thia  space  the  products  of  combustion  paaa  into  a  Sue 
above.  The  upper  part  of  the  l>oi!er  ts  ahaped  so  aa  to  aurround 
this  flue  on  three  aidea.  The  lower  part  of  the  external  casing  is 
lined  with  fire-brick.  The  flue  has  a  damper.  Suitable  pipes  for 
drawing  off  and  supplying  the  water  are  provided. 
[Printed,  ftl.   Drawing,] 
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A,D.  1853,  March  2.— N"  517. 
HALL,  Chahles  Hbnbv. — "  CookiriK  by  gas." 

Tlie  apparatus  is  varied,  according  as  cool  gis  or  the  vapoi 
of  a  suitable  spirit  is  burnt.  If  coal  gas  is  used,  it  is  admitte 
from  a  pipe  into  a  closed  chamber  nith  holes  at  the  boUoa 
Through  these  holes  it  passes  into  a  surrounding  oyliocter,  tl^ 
sides  of  which  are  perforated  to  admit  air.  The  mixture  of  g 
and  air  is  ignited,  and  the  flame  strikes  against  a  metal  diac  fixe 
over  the  cylinder.  This  disc  becomes  heated,  and  "  tends  to  coi 
"  sume  those  particles  of  gas  ivblch  may  have  been  aeparatci 
"  and  oxydises  any  portion  of  the  gas  which  may  have  escape 
"  undecomposed."  Above  this  disc  is  fi.ied  a  trivet  I 
the  cooking  vessel. 

If  spirit  is  used,  in  place  of  the  supjily  pipe  there  ia  a  recepta^ 
for  the  spirit.  At  the  top  of  this  receptacle  is  a  saucer  with  open 
ings  communicating  ivith  the  receptacle.  The  connecting  pal 
sage  may  be  partly  closed  by  a,  screw,  which,  when  removed,  leave 
a  passage  to  the  air.  The  vessel  ia  filled  with  spirit,  the  a 
escaping  through  the  screw  hole,  the  screw  ia  replaced,  and  tl 
spirit  remaining  in  the  saucer  ignited.  This  heats  the  metal,  ami 
volatilises  part  of  the  spirit  in  the  vessel.  The  gas  thus  produce) 
passes  up  and  becomes  ignited.  The  remainder  of  the  appamtm 
is  like  that  before  described.  If  preferred,  the  vessel  of  spirit 
may  be  dbtinct  from  the  heater,  and  connected  to  it  by  a  tubf 
filled  with  cotton,  so  that  the  flow  of  spirit  is  equalised. , 


[Print. 
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SOVER,   A1.8XI8. — (Provisional  protectwa  oali/.) — "  Preparing' 
"  and  preserving  soups." 

The  following  is  the  description  in  the  words  of  the  inventOFl 
— "  My  improvements  in  soups  refer  to  gravy  soups  raade  with' 
"  rice,  vermiceUi,  sago,  and  other  esculent  grains,  vegetable  gravy, 
"  soup  of  carrots,  turnips,  and  other  vegetables,  individually  of 
"  collectively,  beef  broth,  and  to  soups  of  chicken,  turk^,  turtle 
"  game,  and  other  such  edibles,  also  to  ojster  and  other 
"  soups. 

"  As  a  kind  of  basis  for  my  several  soups,  I  prepare  and  t 
"  in  stock  a  soup  which  I  terra  Osraazome ;  it  may  al(o  be  eaten 
"  seperately.     I   pre]>are  this  of  meat,  consisting  of  leg  of  beef. 


I 
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knuckJe  of  veal,  ham,  and  calves'  feet,  ivliich  1  stew  togetlier  for 
P  tours,  adding-  onions,  butter,  and  water  in  jiroportion,  I  sepe- 
"  late  the  fibrous  part  from  the  grary,  which  is  reduced  by 
"  boiling,  and  afterwards  deposited  in  bottles  or  other  proper  re- 
"  ceptaclea,  which  are  subjected  to  faeat  and  sealed  and  in  which 
"  it  will  keep  till  required.  In  preparing  the  several  aoupa  before 
"  mentioned,  their  several  ingredienta  properly  treated  are  mixed 
"  ivith  a  proportion  of  the  osmaiome,  adding  other  condiments, 
"  according  to  palate  or  nature  of  the  soup  in  preparation.  These 
"  may  be  prepared  wth  and  kept  aa  osmazome,  or  prepared  with 
"  OBmazome  when  required." 
[Printed,  *d.    No  Drawings.] 

A.D.  Iis33,  March  ?.— N"  573. 
LITTLE,   John.  —  {Proviiional  protection    onl^.)  —  "Caokiuj; 
"  apparatus." 

"The  a]>pBratus  consists  of  a  casing  of  cast  or  malleable  iron 
"  or  other  material,  internnlly  lined  with  fire-brick  or  other 
"  material,  or  it  may  not  be  lined,  and  forming  an  oven  or  cook- 
"  ing  chamber.  In  a  convenient  port  of  this  is  placed  the  fire- 
"  grafe,  either  divided  off  from  the  oven  by  a  partition  or  wire 
"  screen,  or  entirely  left  open.  The  oven  is  thus  heated  by  the 
"  fire  being  inside  or  partially  inside  of  the  oven  or  cooking 
"  chamber.  The  rasing  is  formed  with  a  double  top,  the  inter- 
"  vening  apace  forminR  the  flue,  partitions  beinR  so  placed  as  to 
"  direct  the  heat  to  all  parts,  and  finally  to  the  chimney,  situated 
"  at  a  convenient  part  of  the  top  or  end  of  the  range,  which  is 
"  fitted  wi&  a  damper  in  the  usual  way;  or  tlie  casing  may  have 
"  only  a  single  top  without  a  flue,  and  the  fire  may  have  only  one 
"  port  of  it,  or  the  whole,  brought  into  contact  with  the  oven. 
"  The  fire,  thus  placed  within  or  partially  within  the  oven  or 
"  cooking  chamber,  may  or  may  not  have  a  wire  or  shade  or 
"  other  apparatus  to  lessen  the  heat  when  required,  or  to  pro- 
"  tect  the  oven  from  ashes  or  dust.  A  boiler  or  boilers,  hot 
"  closets,  and  other  apartments,  which  may  be  subdivided,  are  so 
"  placed  aa  to  be  heated  either  from  the  flue  or  from  the  fire. 
"  The  smoke  is  carried  off  by  a  chimney,"  in  which  is  a  damper. 
TTie  apparatus  may  vary  in  alie  and  shape,  and  may  have  ov'ens, 
—boilers,  hot  closets,  etc.  connected  with  it.  A  roaating  jack 
Uy  be  attached. 

'  TPrluIed,  M.    No  Dmiriiiga,] 


'  'ftSOKING,  BREAD- MAKING,  AND  THE 

A.D.  1853,  March  29.— N"  751. 
GRAY,  John". — (ProKsiono/  proleclian  only.) — "  Application  of 
"  heat  for  baking." 

"Thia  invention  relates  ta  the  ueo  of  heated  lur  for  heatinji; 
"  the  ovens  or  receptacles  in  which  bread,  blBcuitt,  and  other 
"  articleB  are  placed  for  liein^  baked.  Instead  of  using  the  direct 
"  heat  of  ordinuy  fuel,  wherein  the  smoke  and  the  dust  &oTn 
"  the  fuel  has  liberty  to  mingle  n'ith  the  articles  under  treatment, 
"  it  is  tnteoded,  bj  this  invention,  to  heat  a  current  of  air  in  a 
"  separate  apparatus,  and  then  force  the  air  so  heated  throug'h 
r  ducts  into  the  oven.  By  this  system  a  great  heat  can 
'  easily  be  secured  without  any  objections  from  the  presence  of 
''  smoke  and  dust,  and  the  baking  operation  is  more  eiFcctively 
"  conducted  than  heretofore." 
CPriiited,  W.    Ho  Dnwinga.] 

A.D.  IS53,  April  8.— N"  845. 
SMITH.    William    Ford.  —  [Provisional  protection    only.)— 
"  Vessels  or  utensils  for  heating  liquids." 

The  invention  "  is  particularly  applicable  to  portable  vessels, 
"  or  vessels  or  utensils  used  for  domestic  and  other  purposes ;  it 
"  is  likenise  applicable  to  vessels  which  are  permanentJy  fixed. 
1  arranging  flues  or  surfaces  in  the  interior  of 
"  vessels  or  utensils,  which  shall  expose  a  greater  area  or  surface 
"  to  the  action  of  the  heat  than  is  at  present  obtiuned,  and  thus 
"  communicate  the  heat  to  the  liquid  more  rajiid  and  economi- 
"  cally,"     "The  flues  or  surfaces  may  be   arranged  of   vaiious 

[Printtd.M.    Drawing.] 

A.D.  1853,  April  9.— N"  859. 
CRESSON,  William  Ve.va.~iA  comvuinictttian.)—"  Lathe 

"  The  invention  applies  to  that  class  of  metal  wares,  such  as 
"  saucepans  and  like  articles,  whose  surface  has  to  be  smoothed 
"  by  cutting  instruments,  particularly  on  the  inside,  to  prepsfe 
"  them  for  tinning  or  other  coating. 

"And  the  improcemonta  relate,  6rst,  to  means  of  supporting  : 
"  and  controlling  the  motion  of  such  article  during  the  required 
"  operation,  so  that  if  it  be  of  an  oval  or  other  figure  out  of  s 
"  circle,  it  may  have  its  rotary  or  concentric  motion  changed  ii 
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''  that  corresponding  with  its  figure,  in  order  that  the  cutter 
"  havinj^  begun,  say,  at  the  centre  of  the  bottom,  inside  of  the 
"  article,  may,  by  a  gradual  belieal  or  such  like  movement  of  the 
"  article,  act  upon  the  bottom  surface  thereof,  until  the  sides 
"  begin  to  be  operated  upon  by  the  aide  of  the  cutter,  when  the 
"  rotary  motion  of  the  article  is  continued,  that  of  the  figure  of 
"  the  aide  of  the  article  being  cut. 

"  By  one  arrangement  this  movement  h  accomplished  by  a 
"  cam,  actuating  a  lever  with  a  sliding  centre  of  motion,  moved 
"  by  a  screw  or  otherwise,  the  lever  acting  upon  rocking  arms 
"  which  support  the  mandril  carrrjing  the  article  being  prepared. 
"  By  another  arrangement  the  chuck  or  other  fixture  of  the 
"  article  has  a  compound  movement  given  to  it,  by  which  this 
"  gradual  variation  from  a  concentric  motion  is  obtained. 

"  Also  to  applying  spring  or  other  pressure  lengthwise  of  the 
"  mandrils  supporting  the  articles,  and  which  have,  for  that  pur- 
"  pose,  slight  play  in  their  bearings,  in  order  to  compensate  for 
"  any  irregularities  in  the  bottom  sur&ce,  or  that  surface  of  the 
"  ware  which  is  across  the  ajiis  of  the  mandril,  and  enable  the 
"  cutter  to  pare  oS  an  uniform  quantity. 

"  Secondly,  to  means  of  supporting  and  actuating  the  cutter. 
"  To  supporting  the  cutter  on  compound  levers,  which  admit, 
"  during  its  traverse  motion,  of  its  following  the  side  figure  of 
"  the  article  being  out.  And  to  keeping  the  cutter  bearing  with 
"  uniform  pressure  against  such  side  surface  by  spring  or  other 
''  pressure  capable  of  adjustment,  intorder  to  an  uniform  quantity 
"  being  pared  therefrom :  also  to  the  application  of  a  roller  in 
"  connection  with  the  cutter,  to  keep  the  cutter  acting  as  nearly 
"  as  jiossible  at  the  same  angle." 

CPrinted,  1».    Drawings.] 

A.D.  1853,  April  14.— N"  905.     (•  ♦) 
HAIGH,     Thomas. —  {Provisional    protection     only.)  —  "The 
"  cleansing  of  pans  and  other  culinary  utensils," 

"  Instead  of  the  nsual  domestic  articles  made  of  cloth,  bristles, 
"  or  similar  muteriala,  as  brushes,  mops,  or  hand  cloths  for  cleans- 
"  ing  kitchen  and  other  utensils,"  it  ia  proposed  "to  make  an 
"  instrument  for  the  said  purposes  to  consist  of  leather  and  wire, 
■'  india-rubber  and  wire,  or  gutta  pereha  and  wire,  ftiatened  to  a 
'  handle  of  any  convenient  shape  or  conatructioij,  and  made  of 
'  wood  of  any  suitable  conatruotion  ormateciol.    T\vo  wai.-iraii 
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"  may  lie  made  of  any  suitable  metal,  un&lganiBtioii  of  tnetftls,  or 
"  trnj  metal  plated  or  coated  with  other  metals." 
[Printed.  *d.    Ko  Dt»wiiii(s-] 

A.D.  1853,  April  27.— N°  1016. 
TURNEK,  George, and  HOLLOW.W,  Robbbt.— "  Substitute 

"  for  yeast." 

A  preparation  to  be  use^I  instead  of  yea«t  for  i-arioua  purposes 
is  described.     The  inffrodients  and  proportions  are  as  foUo«-B; 

Tartaric  acid       ... 

Bicarbonate  of  potash     - 
Pounded  loaf  sugar 
Ground  Patna  rice 

{Arrowroot  ... 

Or  pround  Carolina  rice 
The  Patna  rice  and  the  acid   are  mixed,  and  passed  tl 
sieve.     The  mixture  is  allon-ed  to  stand  for  28  dayi       ~ 
rout  or  Carolina  rice,  sugar,  and  bicarbonate  of  potash,  are  mixed 
and  put  to  stand  for  the  same  time.     The  two  mi:ctures  are  Ihes 
combined  and  sifted.     To  make  unfermented  bread,  to  every  lb. 
flour  ateaspoonful  of  the  mixture  is  added.    The  dough  is  mada 
with  cold  water,  and  baked  in  a  quick  oven,     l-'or  pound 
the  same  proportions  of  fiour  and  the  compound,  half  the 
quantity  of  butter,  currants,  and  sugar.     For  pastry,  half  a  te»< 
spoonful  of  the  compound  1o  each  Ih.  of  flour.     For  biscuits,  i 
the  same  proportions  aa  for  bread. 
(Trinted.  4ii.    No  Drswiiigs.] 

A.D.  1853,  May  18.— N"  1224.     {•  *) 
RYE,  Wharton.—"  Kitchen  ranges  or  fire-grates." 

The  first  part  of  this  invention  consists  "informing  thebarsof 
"  wrought  iron,  placing  enda  thereof  in  the  moulds,"  and  casting 
these  mought-iron  bara  into  the  front  plates  of  the  fire-grate  ' 
once. 

In  making  oven  door  hinges,  "  upon  the  outer  edge  of  the  side 
"  plate  of  the  oven  ia  cast   a  bead  or  moulding,  correspondinj 
"  with  the  hinge.     This  bead  is  ratlier  shorter  at  each  end  thai 
"  the  oven  door,  and  has  a  wrougbt-iron  pin  « 
"  through  the  centre  and  projecting  at  each  end.    Upon  each  at 
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iF  a  luDf(e  is  placed  and  the 


"  these  prDJectintir  enda  the  i 

"  hinge  is  then  rivetted  to  the 

[Priated,«d.    Ka  Brawmgs.] 


A.D.  1853,  Ma7  25.— N"  1286.    (*  •) 
CARR,  Jonathan  Donaaoti,    and   CARR,  JoHS.—{Leiltrs 
Patent  ttoidfor  leant  of  Final  Specifieation.) — "  An  improved  con- 
"  Btruction    of   oven    intended    principftlly   for   hiking   bread, 
'*  biacuita,  &e." 

The  oven  consiata  of  a  "rectangular  or  other  shaped  chamber 
"  of  brick  or  atone,  with  a  dome  or  arched  roof."  It  is  pro- 
vided "with  a  fire-place  at  one  or  more  aides  thereof, and  also 
"  with  flues  (the  entrance  to  which  is  near  the  floor  of  the 
"  chamber)  for  conducting  off  the  heated  gases.  Within  the 
"  chamber  and  around  the  aides  thereof"  are  "a  number  of  cells 
"  or  small  ovens,  access  to  which  is  obtained  through  the  walla 
"  of  the  chamber."  The  ovens  arooonstructed,  "by  preference 
"  of  fire-clay  tiles  or  tubes,"  'I^e  ovens  all  have  suitable  doors, 
and  each  may  be  "  cleaned,  charged,  or  discharged  "  separately. 
[Pfintwl.W.    Ko  DrawiiinB.T 


A.D.  1853,  May  27-- 
KEILLER,  Albxandbr.— "Machin 


N°  130S. 
for   the  manufacture  ( 


A  "pan  "for  the  manufacture  of  "  pan  goods  "  is  described. 
It  consists  of  a  semi-cylindrical  vessel,  steam-jacketted,  and  having 
a  shaft  running  along  ita  length.  This  shaft  carries  arms,  to  the 
ends  of  which  are  fixed  blades  or  agitators  for  keeping  the  goods 
in  motion.  The  shaft  is  driven  hy  any  auitahle  means,  and  the 
pan  may  be  heated  in  any  convenient  way,  as  well  as  hy  steam. 

If  the  goods  are  to  be  "  pearled,"  an  arrangement  of  levers  la 
fixed  above  the  pan  by  which  a  to-and-fro  motion  is  given  to  two 
vessels  mounted  on  wheels  on  a  rod.  These  vessels  have  conical 
bottoma,  and  are  filled  with  melted  sugar  or  other  material,  which 
they  distribute  over  the  goods  in  the  pan  as  tliey  move  backwards 
and  forwards. 

fPiinted.M.    DmwinK-] 

A.D.  1853,  June  23.— N"  1527. 
[  DU  CHASTAIGNT,  NoglNatalib.— "Bfead-making." 

The  "  improvements  in  bread  making  consist  in  constructing 
■'  the  receptacle  or  tin  employed  in  making  btesA,  oi  ^•jmot.*.*. 
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iron  wire  or  perforated  sheet  iron,  lined  internally  with  a  moVe- 
"  able  cloth  for  the  reception  of  dough,  in  lieu  of  baken'  tin 
plates  as  at  present  employed. 
This  plan  insures  the  inunediate  contact  of  the  dough  with 
"  the  air,  whieh  being  a  powerfid  agent  of  fermentation  facilitates 
the  operation  of  the  ^east,  and  the  solidification  of  all  the 
'^  external  parts  of  the  dough.** 
[Printed,  8(f.   Drawings.] 

A.D.  1853,  June  23.— N**  1531. 

FONTAtNEMOREAU,  Peter  Abmand  le    Comte  de.  —  (A 
communication,) — "  Distilling  apparatus." , 

•After  the  products  of  combustion  have  been  used  to  generate 
steam  in  a  boiler  for  distilling  water,  they  are  led  to  a  spaoe  where 
they  impart  heat  to  cooking  vessels,  llie  apparatus  is  intended 
for  ships'  use. 

[Fruited,  1«.  2<f.   Drawings.] 

A.D.  1853,  July  4.— N«  1595. 
FfeVRE,  Gabriel  Didier. — {Provisional  protection  only,) — 
"  Vessel,  to  be  used  for  the  purposes  of  infusion  and  decoction, 
''  heating  liquids,  and  melting  glutinous  substances/' 

"  It  consists  of  an  enamelled  cylinder,"  "  in  the  centre  of  which 
^  18  a  smaller  cylinder,"  '*  the  upper  part  of  which  is  covered  with 
^  wire  gauze."  Underneath  the  smaller  cylinder  is  placed  a 
**  lamp  or  heating  vessel,"  "which  is  so  proportioned  to  the  size 
^  of  the  vessel  that  the  heat  expires  so  soon  as  the  object  desired 
"  is  obtained." 

[Printed,  6(f.   Drawing.] 

A.D.  1853,  August  1.— N°  1790. 
GRAY,  John. — "Apparatus  for  consuming  smoke." 

.The  invention  may  be  applied,  amongst  other  purposes,  to 
bakers'  ovens.  The  bridge  behind  the  fire-grate  is  made  with 
passages,  "  through  which  a  portion  of  the  flame  or  products  of 
"  combustion  pass  from  the  upper  surface  of  the  fire,  and  wUh 
"  another  passage  or  passages  for  the  introduction  of  air.  lliese 
"  last  passages  convey  the. air  to  the  first  passages  through  which 
"  the  products  of  combustion  pass,  and  the  air  is  thus  mingled 
"  with  the  products  of  combustion,  and  escapes  through  one  or 
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"  more  apertures  in  the  bridge,  and  meeta  with  the  remaining 
"  portion  of  the  products  of  combustion  which  passes  ot-Ei-  the 
"  bridge.  The  air  may  enter  the  bridge  from  the  ash-pit,  or  it 
"  may  be  conveyed  to  the  interior  of  the  bridge  Ly  means  of 
"  pipes,  flues,  hollow  bricks,  or  other  passages." 
CPrintodi'Od.    No  DcawinBs.J 

A.D.  1853,  August  8.— N"  1848. 
HICKSON,  William. — "  Application  of  heat  for  baking." 

A  series  of  ovens  is  combined  with  a  steam  generator  foe  supply- 
ing steam  to  a  motive-power  engine.     "  A  series  of  spiral  ovens  " 
is  arranged  round  a   central  well.      Outside  the  oven  is  an  ex- 
ternal easing  forming  a  flue.    Theae  two  passages  are  connected 
1^  cross  flues  passing  between  the  ovens,  or  the  flue  may  be 
f  ^riral  and  follow  the  course  of  the  range  of  ovens ;  it  is  then 
f  (Bvided  longitudinally  so  that  a  double  current  of  air  flowa  along 
The  parts  of  the  ovens  exposed  to  the  fire  are  protected  by  a 
I  4ster  space  connected  with  the  steam  generator.    The  ovens  may 
I'ilBo  he  superposed  one  above  the  other,  and  the  current  of  air  be 
LoKused  to  pass  in  a  zig-zag  direction  through  flues  between  the 
»Ovens.     Through  the  ovens  passes  an  endless  chain  which  carries 
1  biscuit  pans.     This  chain  is  led  round  suitable  drums  and 
'  pulleys  to  move  and  guide  it.     The  pans  are  circular  and  fitted  to 
Lievolve  by  friction  against  the  side  of  the  oven  as  they  arc  carried 
(■•long  by  the  chwn.     Similar  arrangements  maybe  applied  to 
I  ^mtchen  ranges  and  ships'  hearths. 
fPrinteil,  u.    Drawings.] 

A.D.  1853,  August  29.— N"  20IX). 

UNDY,  JofiBPH. — "  Kitchen  ranges  and  cooking  apparatus." 

"  This  invention  has  for  its  object  a  mode  of  constructing  and 

r^  applying  an  oven  to  a  kitchen  range  or  cooking  apparatus,  and 

■  *•  consists  of  forming  the  top,  bottom,  sides,  and  back  of  the 

1  of  fire-bricks  or  tiles,  and  these  parte  are  kept  together 

'  and  supported  by  tee  and  angle  iron.     The  fire-place  is  of  the 

'  ordinary  construction,  but  lias  two  falling  bars  in  front  in  place 

'  of  one,  and  is  at  one  side  of  the  oven.     The  heat  and  products 

*  of  combustion  from  the  fire  pass  under  a  hot  plate  and  over  the 

'  oven,  then  down  at  one  aide  and  under  the  oven,  then   uj) 

'  through  a  flue  formed  at  tlie  back  of  the   o\'en."     For  "  port- 

■'  able  purposes,"  the  fire-place,  oven,  and  boiler  are  enclosed,  in 
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D  "  rectangTilar  case."  "  Tlie  fire-place  is  over  the  oven, 
"  uader  a  liot  pkte;  the  lieat  and  products  uf  combustion  pu* 
"  off  at  one  bide  of  the  fire-place  over  a  fire-brick  or  bricks,  then 
"  uiitler  the  oven,  and  then  away  hy  a,  suitable  flue  at  the  end  or 
"  other  convenient  place.  The  boiler  is  at  the  back  of  the  file 
"  and  beyond  it  at  one  end." 

rPriutcd,  llki.    I>RwlnKit.] 

A.D.  1853,  August  29.— N°  2(KIJ. 
JOHNSON,   John    Hbnry. — {A  commuHieation  from  Franfoit 
Durand.) — "  Preparation  and  application  of  gluten." 

"  Gluten  bread  "  is  baked  in  moulds  with  loose  hds,  which,  riie 
as  the  gluten  expands.  The  lids  are  of  weight  proportional  to 
purity  of  the  gluten.  The  moulds  are  rather  smaller  at  bottom 
than  at  top.  Two  iron  rods  are  flxedso  as  to  limit  the  rising  attha 
paste.  No  leaven  is  required.  The  oven  should  be  modentelf 
heated.  The  dough  should  be  made  by  hand  and  "as  activeljrai 
"  pnaaible."  Chocolate  and  vermicelli  may  be  made  with  glaten. 
In  makinK  chocolate  a  small  quantity  of  muriatic  acid  majr  he 
added. 

The  following  proportions  are  given  : — 

"  First,  bread  composed  of  pure  wheaten  gluten,  with  the  addi- 
"  tion  of  one  per  cent,  of  salt, 

"  Second,  bread  composed  of  ninety  per  cent,  of  moiat  gluten, 
"  ten  per  cent,  of  wheat  flour,  and  one  ]ier  cent,  of  salt. 

"Third,  bread  composed  of  eighty  per  cent,  of  moist  gluten, 
"  twenty  per  cent,  of  wheat  flour,  and  one  per  cent,  of  salt. 

"  Fourth,  bread  composed  of  seventy  per  cent,  of  moist  gluten, 
"  thirty  per  cent,  of  com  flour,  and  one  per  cent,  of  salt. 

"  Fjith,  bread  composed  of  si.ity  per  cent,  of  moist  gluten,  fotfy 
"  per  cent,  of  corn  flour,  and  one  per  cent,  of  salt. 

"  Siith,  the  same  kinds  of  breads,  with  the  addition  of  three 
"  per  cent.,  five  per  cent.,  eight  per  cent.,  or  ten  per  cent,  of  jivsb 

"For  chocolate." 

"  First,  gluten  chocolate  made  in  the  ordinary  manner,  and  o 
"  posed  of  about  two  parts  of  cocoa  and  one  part  of  gluten  bread 
"  reduced  to  an  impalpable  powder. 

"  Second,  gluten  chocolate  made  in  the  same  manner  and  c 
"  posed  of  two  parts  of  cocoa,  two  parts  of  sugar,  and  one  part  of 
"  gluten  bread  reduced  to  afine  powder. 
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'  "  Third,  four  parts  of  cocoa,  five  parts  of  sugai,  and  one  part  of 
"  pulrerized  gluteo  bread. 

"  Fourth,  gluten  chocolate  compoMd  of  two  parts  of  cocoa,  two 
"  parts  of  ■ugtu',  and  one  port  of  pure  gluten  flour,  also  reduced 
"  to  an  impalpable  powder.  Each  of  the  parts  camposinf^  this 
"  chocolate  should  he  well  triturated  with  care  and  operated  upon 
"  separately. 

"  Fifth,  gluten  chocolate,  in  which  the  fresh  gluten  Is  rendered 
"  less  adhesive  by  the  addition  of  one  half  of  it«  weight  of  water 
"  with  0002  of  pure  muriatic  acid,  and  dried  at  a  stove,  the  pro- 
■'  portions  being-  two  parts  of  cocoa,  hvo  porta  of  sugSJ".  and  one 
"  part  of  moist  gluten.  The  chocolate  may  be  also  prepared 
"  without  any  admixture  with  the  acid. 

"  Vermicelli  may  be  prepared  by  means  of  the  various  breads 
"  and  by  the  modes  herein-before  described.  Tu  manufacture  it 
"  dry  bread  is  used,  and  it  is  only  after  it  has  been  submitted  to 
"  the  action  of  heat  that  it  can  be  puiverixed.  For  gluten  bread 
"  made  of  Indian  corn  tlaur,  the  same  treatment  must  be  adopted 
"  OB  for  gluten  bread  of  wheat,  with  the  addition  of  a  leaven  com- 
"  posed  of  two  thirds  of  wlieat  flour  and  one  third  of  pure  water." 
[Trintcd.W.    No  Drawings.] 

A.D.  1853,  September  7.— N°  2056. 
ALSOP,    JosEi-H,    and    FAIRBUKN,    Edward.  —  ■■  Baking 

The  bread  to  be  baked  is  "oat-cake." 

The  improvement  consists  "  of  the  use  of  two  cylinders  of  cast 
"  iron  placed  one  over  the  other  in  a  horizontal  position,  revolving 
"  on  friction  roUera  and  suitably  fixed.  In  the  interior  of  these 
"  cylinders  ore  fire  grates  for  the  purpose  of  heating  them,  or  gas 
"  may  be  employed  for  this  purpose.  The  dough  or  batter  passes 
"  through  a  hopper  on  to  the  top  cylinder,  and  thence  to  the 
"  lower  cylinder  (thus  being  baked  on  both  sides),  and  thence  it 
"  passes  through  rollers,  and  is  cut  into  suitable  lengths." 
[Priutcd,  Id.    So  Drawing.] 


■  A.D.  1853,  September  28.— N"  1'223. 

HICKSON,   Vi'iLLiAM.—{ProvisioHal  protection  on!;/.) — "Ma- 
"  chinery  fur  the  manufacture  and  packing  of  bread  and  bis- 
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"The  ingredients  are  amaJgam&ted  in  a  ceino-c^ltndrtcaltrmigli  1 
"  inflated  ot  provided  witli  a  double  ome,"  within  which  I 
water  circulates.     The  trough    is   mounted   on  wbeeli.      T 
dough  ia  mixed  by  scrapers  acting  within  the  trough,  which  it  iH 
rotated  on  a  turn-table.     It  is  neict  paesed  to  another  tum-taU^V 
when  the  dough  is   kneaded   b^   druma,   beaters,   Bcrapen   i 
knives.     Flour  ia  added  from  wire  cylinders  above  the  trougli.4 
For  mixing  biscuits,  butter  is  driven  through  holes  in  a  rotatii^fl 
cylinder  by  means  of  a  piston.    It  meets  a  shower  of  flour,  and"! 
the  mixture  is  received  in  a  kneading  trough,  in  which  arms  work, 
rotating  on  a  central  axle.     This  axle  has  an  intermittent  to-and- 
fro  motion.     The  dough  passes  over  rollers  to  a  table  on  whieb 
cutters  stamp  it  out.    The  table  moves,  and  catries  away  the 
scrap  dough,  the  cutters  deliver  the  biscuits  into  pans  below,  and 
the  table  returns  for  a  fresh  sui)p1y  of  dongh.    The  pans  pass 
through  the  oven,  and  after  this  the  biscuits  are  removed  tront 
them  by  a  semper,  and  delivered  on  to  an  inclined  table  whieh 
has  a  flexible  cover.     Between  the  cover  and  the  table  are  parallel 
rods,  which  rise  and  fall  so  ae  to  arrange  the  biscuits  Id  rows  and 
deliver  them  into  a  rack.     From  this  rack  they  are  delivered  by 
plungers  into  a  cask,  tin,  or  other  receptacle. 
ITrlnted,  td.   So  DrawingB.] 

A.D.  1863,  October  1.— N"  2246. 
HENDRY,  John. — (Provisional  protection  only.) — "Ovens and. 
"  apparatus  for  baking." 

"  The  general  form  of  the  oven  is  rectangular,  and  in  tlie'toe 
"  of  the  structure  a  register  or  common  furnace  or  flre-place  is 
"  built  or  fbrmed  within  the  walla.  This  furnace  has  a  flue  with 
"  an  arched  top  running  horizontally  through  the  structure  from 
"  front  to  back,  and  from  this  flue  side  openings  pass  off  right. 
"  and  left  at  right  angles  to  the  line  of  flue,  these  passages  being 
"  for  the  conveyance  of  the  heat  to  the  internal  flues  surroundinj 
"  the  baking  cells  or  vessels  containing  the  biscuits  or  artidea  M 
"  be  baked.  These  biscuits  cells  are  close  chambers  built  ii 
"  the  shell  of  the  oven,  and  arranged  at  equal  distances  o 
"  equal  distances  as  may  be  required  apart,  so  as  to  leave  flua 
"  aU  round  them  for  the  passage  of  the  heated  currents.  ~^ 
"  cells  being  disposed  in  layers  or  stories,  a  clear  heating  ai 
"  secured  all  round  them,  and  the  beat  passes  up  to  them  througa 
"  vertical  ducts  or  channels  opening  out  of  the  bottom  hornimt^ 
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paasages  already  referred  to.  Eaeh  eel)  is  completely  closed  in 
from  the  produota  of  the  famdce,  acceaa  being  only  g^ven  to  it 
by  an  end  door  outside  for  the  introduction  and  withdrawal  of 
the  articles  being  baked.  In  this  way  the  heat  from  the  furnace 
circulates  freely  oyer  and  between  the  cells,  and  the  current 
finally  passes  off  at  the  top  through  suitable  flues  to  the 
chimney." 

[Printed,  4d.    No  Drawings.] 


A.D.  1853,  October  C— N°  328?.    (•  ♦) 
GODDARD,  Henry. — "  Stoves  and  kitchen  ranges." 

"Onepart"  of  the  "improvements  consists  in  the  application 
"  of  a  moveable  or  adjustable  blower  behind  and  above  the  fire,  in 
"  combination  with  a  ventilating  appaiatus  communicating  with 
"  the  chimney  flue,  by  which  arrangement  a  close  or  semi-close 
"  stove  or  kitchen  range  may  be  readily  converted  into  an  open 
"  fire-place,  and  when  used  as  a  close  stove,  any  steam,  vapour  or 
"  heat  may  be  readily  carried  off  to  the  chimney." 

"Another  improvement  consists  in  placing  the  bottom  of  the 
"  o\'ei%  below  the  bottom  of  the  fire-place,  and  having  a  side  cheek 
"  with  aperture  or  apertures  opening  fcora  the  fire  to  a  flue  which 
"  passes  down  the  side  and  under  the  bottom  of  the  oven,  and 
"  thence  up  the  back  to  the  chimney,  the  aperture  or  apertures 
"  having  a  perforated  slide  in  order  to  regulate  the  temperature 
"  of  the  oven  when  required  j  also  the  application  to  the  fire- 
"  grate  of  the  boiler  of  a  close  and  Bemiclose  stove  or  kitchen 
"  range  of  a  shding  plate  to  cover  an  opening  at  the  back  of 
"  such  grate  or  fire-chamber,  to  facihtate  the  removal  of  the 
"  ashes,  &c." 

[Printed,  W.    Drawiii)?.] 


A.D.  1853,  November  4.— N"  25(16. 
PRATT,  Henrv.— "  Kneading  dongh." 

A  series  of  beaters  are  fitted  on  an  axle  which  runs  along  one 
side  of  a  table.  The  ends  of  the  beaters  project  sufficiently  to  be 
acted  upon  by  tappets  on  n  drum  actuated  by  suitable  jiower.  The 
beaters  may  be  loaded,  or  made  hollow  to  receive  hot  water, 
heaters  or  steam.  ITiey  are  arranged  with  wiishera  between  each 
pair  on  the  axle.     To  raise  the  whole  series,  a  ttMaa  w  ^Vwi-wNft-Jn. 


acta  by  a  counter-weifflit  or  by  a  spring.     Separate  sets  of  beaters 
may  be  axranKed,  bo  as  to  have  the  effect  of  separate  machines. 

[Printed,  Sit    Drawinpcl 

A.D.  1853.  November  1".— N'  26<i7. 
UNDERWOOD,   William.— (ProciVonn/    protection    <m!y.}~ 
"  CookJDg  Btovea." 

The  invention  "  consists  in  arranging  within  an  iron  case  an 
"  open  or  close  grate  for  the  burning  of  coals,  wood,  or  other 
"  combustibles,  with  the  flues  ho  constructed  as  to  convey  the 
"  heat  first  to  an  oven  placed  above  the  fire,  and  next  to  a  boilei 
"  for  water  placed  at  the  back  of  the  oven,  beyond  which,  at  the 
"  extreem  back,  is  the  chimney,  so  constructed  that  it  may  be 
"  lengthened,  but  in  such  a  manner  that  the  lengtheninft  piece, 
"  by  means  of  a  inge  joint,  may  be  elevated  or  laid  down  on  the 
"  top."  "  Another  feature  "  of  the  improvement  "  is  to  provide 
"  a  stand  for  such  cooking  stove,  such  stand  being  made  wiQx  a 
"  wheel  and  handles,  after  the  fashion  of  a  wheelbarrow,  enabling 
"  the  emigrant  to  remove  his  stove  from  place  to  place,  as  he 
"  may  require,  and  the  barrow  will  be  of  great  service  to  him  in 
"  providing  fuel  for  the  st^ve  and  for  other  purposes," 
|^nled,*d.    NoDraniiigs.: 

A.D.  1853,  December  8.— N-  2855. 
BORDONE,  Philippe  Jobbph  Toussaint. — (Procwtofwi  pro- 
tection only.) — Extracting  the  juice  of  beet,  etc. 

Bread  may  be  made  from  unground  flour  treated  in  the  mode 
described  as  follows  : — 

"  In  carrying  out  this  invention  the  substance  to  be  operated 
"  upon  is  introduced  (either  in  the  form  of  fresh  pulp  or  pre* 
"  viou sly  dried  and  pounded  or  reduced  to  small  pieces)  into 
"  an  upright  cylindrical  vessel  having  hemispherical  ends,  tbfl' 
"  bottom  end  being  perforated  to  allow  the  juice  to  flow  out. 
"  This  vessel  is  provided  with  a  lining  or  filter  of  wooUen  stuff,' 
"  similar  to  those  used  in  working  presses,  for  the  purpose  of 
"  preventing  the  fermentation  of  the  juices.  This  woollen  stnS 
■'  is  to  be  removed  after  every  operation.  The  vessel  having  beett 
"  charged  with  the  vegetable  sulistance  desired  to  be  operated! 
"  upon,  steam  is  to  be  introduced  at  a  temperature  of  from  125f 
"  to  lap  centigrade,  by  which  means  the  saccharine  particles' 


'■  will  be  diaaolved,  and  flow  out  at  the  bottom  of  tlie  vessel  into 
"  a  suitable  receptacle." 
[Printed,  W.    No  DcawinES .] 

A.D.  1853,  December  !).— N"  2863. 
MACKENZIE,  CaABLsa,  and  TURNBULL,  Alexander.— 

(A  commimicatlon.) — "Machinery  for  paring  fruit  and  ve({e- 
"  tables." 

The  fruit,  etc.,  to  be  pared  is  placed  oa  a  fork  which  terminates 
a  mandril.  The  mandril  is  turned  bj  a  handle.  Bj  means  of 
geatinfi.  motion  ia  given  to  a  spindle  at  right  angles  to  the  man- 
dril. To  an  ann  on  this  spindle  a  rod  is  hinged,  which  carries  at 
its  end  a  knife.  This  is  arranged  so  that  the  knife  acts  against  the 
fruit,  and  as  the  fruit  and  the  mandril  revolve,  the  knife  is  carried 
round  in  a  jilane  at  right  angles  to  the  plane  of  motion  of  the 
fruit.  One  of  the  wheels  of  the  gearing  has  part  of  its  circum- 
ference without  teeth,  bo  that  when  the  blank  part  comes  against 
the  segment  actuating  the  spindle,  the  latter  is  thrown  out  of 
gear,  and,  bir  the  action  of  a  spring  wound  round  it,  the  spindle  is 
tttmed  back  to  its  original  position,  carrying  the  arm  and  knife 

A  collar  maj  be  fitted  to  slide  on  the  fork  carrying  the  fruit, 
and  this  may  be  actuated  by  a  lever,  so  that  as  the  knife  is  drawn 
back,  the  collar  is  slid  along  the  fork,  and  pushes  off  the  pared 
fruit. 

[PriDted,  6d.    Drawing.] 

A.D.  1853,  December  20.— N"  2954. 
FATERSON,  Adam.— "  Cooking  apparatus." 

Gas  and  fuel,  separately  or  together,  are  employed.  On  each 
side  of  a  fire-grate  is  an  oven.  Over  the  ovens  and  behind  the 
fire  is  a  boiler.  Between  the  ovens  and  the  boiler  are  spaces 
through  which  the  products  of  combustion  pass.  By  means  of 
dampers,  either  oven  may  be  heated.  Below  the  ovens  are  gas 
burners,  and  above  the  boiler,  under  a  plate  at  top,  arc  other 
burners  which  serve  to  heat  saucepans,  etc.  In  the  passages  be- 
tween  the  boiler  and  ovens,  burners,  one  over  each  oven,  are  placed 
for  use  when  the  fire  ia  not  lighted.     The  other  burners  may  he 

tOKd  either  mth  or  without  the  fire.  These  passage*  are  connected 
bf  a  tube  passing  behind  the  fire  and  beated  by  it. 
[Printed,  id.    Drawingj,] 
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A.D.  1853,  December  20.— N"  2957- 
DE  GERGY,  Hbnriette  Eliza  Farion,  veuve  DUHUT.— 
"  Manufacture  of  bread." 

Bran  is  boiled  in  water  and  the  tiiiuid  expressed.    The  bran 
may  be  boiled  several  times,  with  fresh  water,  and  the  TMuttant 
liquid  boiled  again  with  bran.    ThiB  liquor  is  used  in  place  of 
water  to  make  bread.     WtieSit  bran  is  preferably  used. 
[Printwl,  W,    No  Dr«wlng».J 
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A.D.  1854,  January  11.— N"  72.    (*  *) 
TUSSAUD,  Felix. — "An  universal  pump-pregs  with  continuonl 
"  action,  called  'continuous  producer.'" 

This  consists  "of  a  screw  or  helix,  or  worm,  placed  ioaide 
"  cylinder  or  cone,  which  fits  easily  on  the  rircumference  of 
"  screw,  and  of  one  or  more  chains  or  endless  racks,  or  a  wheel 
"  wheels  with  moveable  teeth,  gearing  into  the  thread  or  threads, 
"  whatever  may  be  the  form  or  dimensions  of  these  threads. 
"  This  screw  being  set  in  motion  by  any  motive  power,  causes 
"  this  chain  or  these  chains,  or  else  the  wheel  or  wheels,  to  move 
"  in  either  one  or  the  other  direction,  i.e.,  backwards  or  ; 
"  wards."    "  It  is  applicable  to  all  industrial  operations  wl 
"  pressing,  forcing,  or  pumping  is  required,  such 
"  facture  of  alimentary  i)tt8t«,  suchaa  vermicelli," 

[Printed,  M.    Drawing.] 


A.D.  1854,  January  19.— N"  131. 
GUTfON,   Hbloisb.— {Prouimonai  prateelitm    only.)  — 
"  factureof bread." 

"  Vinous  fermentation,"  as  well  as  the  usual  "  acid 
"  tion  "  is  produced  in  bread.  For  this  purpose  "  sugar  ii 
"  bination  either  with  brandy  at  from  32  to  M  degrees,  c 
"  ieltier  water  powders  "  is  employed.  To  whiten  the  bread  "i 
"  smaU  quantity  rf  rice  flour  "  is  added.  The  proportioK 
vary,  but  are  preferably;  100  lbs.  flour,  lib.  sugar.-^  quart  bnndj 
or  13  piickets  of  seltzer  water  powdera,  and  3  lbs.  rice  flour. 

[Printed,  W.    NoDrawinBB.] 
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A.D.  1854,  January  23.— N"  169, 
BOUVET,  Jkan  Marie  Julibn  hoviB.—{Froiniionalprotecliott 
onlg.) — "  Kneading  machineB." 

The  improvementa  coDBiat  "in  a  square  box  or  trough,  whicli 
"  swings  in  gudgeons  on  its  ends.  Thia  box  beingfiUed  with  the 
"  materials  to  be  kneaded,  and  closed  by  n  lid,  is  set  to  turn  by 
"  means  of  a  toothed  wheel  keyed  on  one  of  the  gudReoos,  into 
"  which  gears  a  suitable  train  of  wheels,  the  last  of  which  is  driven 
"  by  a  handle  or  any  suitable  motive  power. 

"On  tbe  opposite  gudgeon  is  keyed  a  wheel,  which  by  means 
"  of  suitable  wheel  gear  sets  in  motion  a  fan  or  ventilator.  This 
"  gudgeon  is  hollow  so  as  to  allow  of  introducing  into  the  knead- 
"  ing  box  the  air  furnished  by  the  ventilator,  and  thus  to  facilitate 
"  the  action  of  the  yeast  or  barm. 

"  By  heating  the  pipe  which  leads  from  the  ventilator  to  the 
"  gudgeon,  the  air  introduced  into  the  dough  may  be  heated, 
"  which  becomes  almost  indiapenaabte  in  winter  time  or  when  the 
"  yeast  is  not  strong." 

[PrinWd,  Id.    No  Drawings  J 

A.D.  1854,  January  55.— N°  186. 
WALMSLEY,   Edward    Battbn. — "lighting,   heating,   and 

"  cooking." 

The  object  of  the  invention  ia  to  carry  on  combustion  by  means 
of  air  from  a  source  external  to  the  apartment.  A  cylindrical 
oven  is  made  with  a  flange  at  the  top  which  fits  air-tight,  by  means 
of  a  water-joint,  into  ft  groove  round  the  rim  of  bu  outer  cylin- 
drical casing.  Below  this  oven  ia  an  air-apaee  and  a  place  for 
fuel  or  gas  burners.  The  outer  casing  opens  at  bottom  into  a 
pipe  communicating  with  the  estemal  air,  and  has  a  pipe  above, 
for  the  discharge  of  the  smoke.  The  oven  has  a  separate  cover 
in  which  is  a  ring  for  the  suspension  of  meat,  etc. 
[Printed,  Sd.  DiMrtng.] 

A.D.  1854,  March  3.— N'  619. 

fcllCHOLSON,  John.—"  Kitchen  rangefl." 

^*  The  range  has  a  hot-plate  above,  an  oven  on  one  side  and  a 

^boiler  on  the  other,  ail  of  the  usual  sort.     The  flues  pass  over  the 

boiler  and  oven,  and  the  heat  may  be  directed  as  required  by 

dampers.     The  fire  has  two   small  doora  for  feeding  it,  and.  ^wa 
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larger  below  for  roastiiig  at.    The  bottom  of  the  grate  is  hinged 
behind,  and  can  be  raised  in  front  by  means  of  a  lever.    The  fire 
can  thus  be  raised  against  the  hot-plate  above,  or  let  down  to 
afford  a  large  surface  for  roasting. 
[Printed,  10(2.   Drawing.] 

A.D.  1854,  March  9.— N»  562. 
SMITH,  James.—"  Baking  ovens." 

The  ovens  are  "  railway  ovens."  An  endless  band  of  plates 
jointed  together  passes  along  the  oven  over  rollers  of  suitable 
shape.  The  ^re  discharges  immediately  on  the  lower  part  of  this 
band,  without  any  intervening  brickwork.  At  the  discharge  end 
of  the  oven  is  an  elevator,  formed  of  an  endless  band  provided 
with  pockets.  These  receive  the  biscuits,  etc.  from  the  travelling 
band,  carry  them  upwards  and  deliver  them  into  suitable  recep- 
tacles at  the  top.  The  draught  from  the  furnace  is  divided. 
Part  passes  along  below  the  band,  and  thence  into  the  chamber 
containing  the  elevator ;  the  remainder  passes  along  a  flue  above 
the  oven,  the  bottom  of  which  flue  is  formed  of  'louvres,'  or 
jointed  plates,  so  that  the  hot  air,  etc.  may  be  directed  upon  the 
goods  to  be  baked  or  not.  A  cold  draught  may,  if  required,  be 
directed  upon  the  receiving  end  of  the  travelling  band ;  or,  for  the 
same  purpose  a  roller  covered  with  ''a  porus  substance"  may 
have  its  lower  part  in  water  and  its  upper  in  contact  with  the 
band. 

[Printed,  8d.   Drawings.] 

A.D.  i854,  March  1?.— N»  640.    (*  ♦) 
HENDRY,  Alexander.—"  Heating  bakers'  ovens.'* 

The  ovens  are  heated  *'  by  causing  flame,  heated  air,  and  other 
'*  hot  products  of  combustion  to  pass  through  one  or  more  pipes  or 
"  other  suitable  conductors  placed  within  the  oven  to  be  heated." 

The  pipes  are  made  of  fire-clay,  cast  iron,  or  other  suitable 
material,  and  rest  on  bearing  bars  or  have  their  ends  built  into 
the  wall;  they  are  made  winding,  the  joints  being  made  carved 
with  small  doors  at  the  bends  for  the  purpose  of  cleaning. 
PPrinted4i.   Drawing.] 

A.D.  1854,  March  22.— N«  672. 

SHERINGHAM,  John.— "  Kettles    and  other  like   domestic 
"  utensils." 


^  '  ^TtIepabation  of  confectionery. 

The  invention  is  applicable  to  kettles,  sauMpnns,  etc.  A  hollow 
spur  or  projection  is  affixed  to  the  back  of  the  vesael,  so  that  the 
water  in  it  coniniunieatcs  freely  with  that  in  the  vessel.  This  spur 
is  thrust  into  the  middle  of  the  fire,  and  the  vessel  supported  in 
front.  Or  instead  of  havin|{  a  spur  directly  attached  to  the  I'esset, 
a  similar  hollow  piece  is  connected  to  the  vessel  by  a  length  of 
pipe,  to  that  the  saucepan  is  supported  in  any  convenient  position 
near  the  fire.  It  is  preferred  to  use  a  double  saucepan,  or  one 
with  an  inner  and  outer  vessel.  The  inner  vessel  is  secured  by  a 
catch  or  otheniise.  A  trivet  is  described  for  supporting  a  kettle 
before  the  fire,  tt  is  supported  on  two  hooks  with  long  stems 
hinged  to  the  body  of  the  trivet.  Below  there  is  a  sliding  piece 
for  adjusting  the  position  of  these  hooks.  The  top  plates  slide  in 
and  out  upon  rollers. 

[Printed,  1 1.  S^.    Drsvlags.] 


A.D.  1854,  March  LM.— >'•  602. 
DOIDGE,  RicMARC.  and  CLOVES,  John.—"  Rolls  to  be  used 
"  in  shaping  and  impressing  sweetmeats  and  plastic  materials." 
The  patentees  describe  their  invention  as  follows  ;— 
'*  Our  invention  consists  in  making  the  rolls  used  in  the  manu- 
"  faeture  of  sweetmeats  in  the  following  manner,  that  is  to  say,  we 
"  make  the  said  rolls  of  an  easily  fusible  metal  or  alloy,  instead  of 
"  brass,  as  is  commonly  practised,  and  we  form  the  said  lolls  by 
"  casting  the  same  upon  an  axis  of  iron,  or  steel,  or  other  metal. 
"  We  cast  the  said  rolls  in  moulds  of  brass  or  other  metal,  and  we 
"  make  the  said  moulds  in  the  following  manner :  we  first  make 
"  the  said  mould  of  a  cylindrical  figure,  and  we  attach  to  the 
"  interior  of  the  said  mould,  by  rivetting  or  otherwise,  models  of 
"  the  objects  to  be  shaped  or  impressed,  the  said  models  having 
"  been  bent  into  a  concave  form,  so  as  to  fit  the  hollow  cylindrical 
"  surface  of  the  mould.  The  said  mould  thus  resembles  a  hollow 
*'  cylinder,  with  the  objects  to  be  shaped  and  impressed  raised  on 
"  its  aurt'ace.  By  easting  in  the  said  moulds  we  procure  rolls,  on 
"  the  surface  of  which  the  objects  to  be  shaped  and  impressed  are 
"  sunken,  'llie  essence  of  our  invention  consists  in  casting  rolls 
"  in  moulds,  and  making  the  said  moulds  by  attaching  models 
"  of  the  objects  to  be  shaped  and  impressing  on  the  interior  ui'  a 
"  hollow  cylinder." 
[Printed,  6d.   Dmrlug.] 
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A.D.  1854,  Maj  M.— N-  1U27. 
NAYLOR.  Henry  Moobb. — "Instrument  for  cutting  varioiu 
"  articles  of  food." 

The  apparatus  is  principally  intended  for  mittinfr  off  the  tops 
of  eggs,  but  it  may  also  be  used  for  slicing  cuoiimbers,  etc.  It  is 
composed  of  two  plates,  hinged  at  one  end  and  provided  with  hole* 
through  which  the  top  of  the  egg,  etc.  fits.  Along  the  lower  plate 
B  Inife  slides,  which  may  be  impelled  by  a  spring  or  a  handle. 
[Printfjl,  8rf.   DawlTiKS.] 

A.D.  1864,  May  9.— N»  1034.     (•  •) 
BERQUEZ,  Francib  Petk  h.— ( Letters  Patent  void  for  aant  o/ 
Final  Specifieniion.) — ■'  Gas  cooking,  and  heating  stoves." 

The  invention  "  consists  in  conatrnctinK  such  stoves  alm( 
"  entirely  of  tiles  or  bricks." 

"  A  further  improvement  consistfl  in  forming  the  inside  of  the 
"  stove  of  a  series  of  (•omipatiuns  or  angular  surfaces  for 
"  better  reflection  of  the  heat."  For  the  same  purpose  the  re* 
fleeting  surfaces  are  made  "  of  a  bright  ruby  colour."  > 

These  stoves  are  heated  by  gas  burners.  A  small  earthenwan 
chamber  is  placed  round  the  lower  part  of  the  stove  ;  it  "emil 
'*  tivo  films  of  air  in  horizontal  lines,  one  above  and  anothi 
jets  placed  parallel  between  two  filmc  t 
■e  formed  of  steel  coated  ivith  gold,  silve^ 


'  below  a  series  of  gi 
'  air."    The  gas  jets 

[Printed, 


(.    NoDrowiuBS.] 

A.D.  1864,  Junes.— N"  1223. 
MA9CHWITZ,   Charles.— {.4   commanico/tOM.)- " InBtram 
•'  for  paring  and  slicing  apples,  potatoes,  and  othrar  fruits  a 

"  A  horizontal  axis  turned  by  a  handle  carries  at  its  end 
"  fork,  an  which  the  apple  or  potatoe  is  placed,  and  to  which  i( 
"  rotatory  motion  is  communicated  when  the  said  handle  il 
"  turned.  A  second  axis,  at  right  angles  to  the  former,  and  theei 
"  of  which  is  opposite  to  the  centre  of  the  ajiple,  carries  a  knife" 
"  like  cutter,  the  said  cutter  being  attached  to  an  arm,  jointed  ti 
"  the  distant  end  of  the  second  axis,  By  means  of  auitlbli 
"  gearing,  the  rotation  of  the  first  axis  is  accompanied  by  a, 
"  rotation  of  the  second  axis,  so  that  the  apple  is  made  to  Fot«ta 
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tunder  the  knife,  and  the  knife  at  the  same  time  made  to  per- 
form a  semi-revolution  ahout  the  apple,  that  is  to  say,  pass 
■■  bom  one  end  of  ita  axis  of  rotation  to  the  other  end  of  the  saiA 
'  axis,  so  that  every  portion  of  the  apple  is  brought  under  the 
'  action  of  the  knife.  Wlieu  the  knife  has  performed  the  motion 
'  described,  it  becomes  disengaged  from  the  first  axis,  and  is 
'  brought  by  a  spring  to  its  first  position.  Bj  continuing  to 
*  work  the  machine,  the  apple  may  he  pared  or  sliced  away,  or 

[Pniil«d,  ed,     DravlnK.] 

A.D.  185*,  June  7.— N"  1259. 
PERPIGNA,  Charles  Anthony. — (A  communication.}— (Letter» 
Patent  void  for  loaal  of  final   Spec^cation.) — ''  Apparatus   for 
"  effecting  the  combustion  of  smoke." 

The  inventor  says  i — 

"This  invention  relates  tx>  a  mode  or  modes  of  supplying  a 
"  current  or  currents  of  air  to  fire-places  for  the  purpose  of  con- 
"  snming  the  smoke  generated  therein.  In  applying  this  inven- 
"  tion  to  bakers'  ovens,  I  fit  into  the  crown  or  roof  of  the  fire- 
"  place  a  set  of  pipes,  which  are  open  at  both  ends,  and  are 
"  braced  together  by  a  cross  bar  or  bars. 

"  These  open  pipes  are  intended  to  receive  air  From  the  outer 
"  atmosphere  and  deliver  it  in  a  heated  state  on  to  the  burning 
"  fuel,  and  thereby  effect  the  combustion  of  the  smoke. 

"  Or  in  place  of  pipes,  I  make  an  air  passage  (open  at  both 
"  ends)  in  the  crown  of  the  fim-placa  by  the  use  of  fire-tiles, 
"  Cold  air  will,  therefore,  when  the  fire  is  lighted,  he  driven  into 
"  this  air  passage  or  flue,  and  find  ita  exit  through  the  crown  of 
"  the  fire-place  on  to  the  ignited  fuel,  when  a  similar  effect  to 
"  that  produced  by  the  employment  of  the  metal  pipes  will 

LPrlated,  *(I,   NoDrawuiEg.^!  i 

A.D.  1854,  June  21.— N°  1369. 
CHASE,    Oi-rvBB    Riqe,  — "  Machinery    for    manu&ctoring 
"  loieagea." 

The  machine  may  also  be  employed  for  making  cakes  and 
biscuits.  The  paste,  after  being  partly  mixed  by  hand,  is  placed 
in  a  trough  wherein   work  two  endleaa  aprons  over  rollers.     Bj 


COOKING,  BREAD-MAKING,  AND  THE  ^^ 

them  the  mixing  is  completed.    Thence  it  is  delivered  by  an  end- 
less apron  to  a  cuttini;  cylinder,   and  during  the  pBssBige  it  is 
smoothed  by  a  reciproeatiiiB  arm,   driven  by  a  crank.     It  aUo 
passes  between  two  belts  which  work  through  receptacles  filled 
with  flour  or  other  dusting  powder.     It  is  thus  dusted.     The  cut- 
ting ap])arittu3  is  composer)  of  a  cylinder  studded  with  cutters  of 
proper  shape.    Within  each  cutter  works  a  piaton,  which  bos  on 
its  inner  end  a  ring.     A  rod  passes  througb.  a  row  of  these  rings, 
80  that  by  it  arow  of  pistons  can  be  moved.     Springs  keep  these 
rods  Dsainst  the  cylinder,  and  the  pistons  level  with  the  tops  of 
the  cutters,  but  by  means  of  a  fixed  arc  against  which  the  en' 
of  the  rods  strike  as  the  cylinder  revolves,  the  pistons  may 
retracted,     On  the  outside  of  the  cylinder  are  strips  of  luM 
perforated  with  holes  to  fit  the  cutters,  these  are  driven  out  ' 
aprinp;s,  and  kept  down  by  pins  which  work  against  an  bk 
They  act  as  clearers,  to  caat  off  the  scrap  paste  from  the  <desr< 
at  the  suitable  time.    There  is  a  pressure  for  driving  the 
against  the  cutters  as  each  row  meets  the  paste,  and  a 
roller  for  ]jreBsing  it  still  further  against  them.     By  this  mean 
the  lozenges  are  stamped  out  and  delji'ered  on  to  a  table,  whil 
the  scrap  paste  is  delivered  to  an  endless  band  which  carries  i 

^Printed,  1».   Dnraiiins.] 

A.D.  1354,  July  11.— N"  1516. 

WALKER,  MATTHiA,a, — "  Cooking  stove." 

The  fire-place  is  between  the  boiler  and  oven.     The  produel 

of  combustion  pass  "by  lateral  openings"  in   the  fire-place  t 

heat  the  boiler  and  oven. 
"  The  boiler  is  set  at  a  higher  level  than  the  fire-plaee,  and  l^ 
means  of  a  fine  the  flame  and  heat  is  made  to  pass  under  il 
This  flue  runs  into  the  main  flue  of  the  stove  or  direct  to  thi 
chimney,  and  it  is  provided  with  a  damper  for  regulating  th 
draft,  and  also  with  soot  doors  or  openings  for  clearing  the  fi' 
The  flue  for  heating  the  oven  passes  over  the  top  of  the  o' 
down  the  side  thereof,  and  under  the  bottom  of  the  oven, 
it  is  there  met  by  an  ascending  fine  which  leadato  the  chimney 
In  the  top  of  the  stove,  just  over  tlie  side  flue,  an  opening  i 
made  to  permit  of  the  horizontal  and  vertical  flues  beini 
readily  cleared  out,  and  the  space  underneath  is  reached  f^ 
another  opening  below  the  oven.    The  fire-pkce  is  construcle 
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"  of  Are  briska,  and  loose  bortom  iron  grate  bara,  any  one  of  which 
"  msy  be  easily  replaced ;  and  it  ia  provided  with  a  compound 
*'  cover,  which  may  either  be  entirely  removed,  or  merely  the 
"  inner  part  thereof,  to  permit  of  different  sizes  of  vessels  bein;; 
"  placed  in  direct  contact  with  the  fire.  A  damper  is  also  pro- 
"  vided  for  regulating  the  draft  through  the  oven  flues." 

The  stove  may  be  made  without  either  the  oven  or  the  boiler, 
the  arrangements  being  otherwise  the  same. 
[Printed,  lOri.    Drawing.] 


A.D.  1864,  July  21.— N"  1603. 
MOSS,  John  Thomas. — "Appftratus  for  roasting." 

The  spit  baa  aslot  along  its  length,  and  in  this  slot  work  hooks 
or  prongs,  bent  parallel  with  the  spit  and  made  to  work  up  and 
down  it,  and  be  fixed  at  any  point  by  a  lever.  On  these  holders 
the  meat  is  Eup]]orted.  Inste&d  of  these,  "  spring  catches  "  may 
be  used,  which  grasp  the  joint  instead  of  piercing  it.  The  spit  is 
cranked  at  each  end,  so  that  it  revolves  about  tliemaiii  axle.  The 
driving  wheel  is  loosely  mounted  on  a  collar  ivhich  surrounds  the 
end  of  the  shaft.  It  can  slide  on  this  collar,  but  not  revolve  on 
it.  The  collar  has  at  one  end  a  disc,  wliich  presses  agaiust  a  disc 
on  the  shaft,  and  may  be  screwed  against  it,  so  that  the  whole 
revolves  together.  Pins  on  these  discs  may  be  used  to  prevent 
slipping.  One  side  of  the  driving  wheel  is  heavier  than  the  other, 
so  that  it  can  be  made  to  balance  the  heavier  side  of  the  jomt. 

CPrfntpd,  IW.    DraninB.] 

A.D.  1854,  July  24.— N"  1625. 
BELLFORD,  Augustk  Edouard   Loradoux.— (J  commani- 
cation.) — "  Kneading  machines." 

A  box  of  square  or  other  shape  swings  in  gudgeons  at  its  ends. 
Across  the  box  are  set  bats  of  various  shapes.  The  bos  is  re- 
volved by  gearing  attached  to  one  of  the  gudgeons.  To  the  other 
gudgeon  is  affiled  gearing  which  drives  a  fan.  The  current  from 
this  fan  passes  through  the  gudgeon,  which  is  hollow,  so  as  to  aid 
the  action  of  the  yeast.  By  heating  the  air-pipe,  the  air  may  be 
heated  on  its  passage.  This  is  necessary  during  winter,  or  when 
the  yeast  is  not  strong.  This  may  be  done  by  a  stove  hung  upon 
the  pipe,  or  otherwise. 
[ftiate^M,  Bnwiama.J 
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A.D.  1854,  August  25.-N»  1867.    (*  *) 
CASTLE,  Thomas. —  (Provisional  protection   not  allowed.)^ 
*'  Stoves,  kilus,  furnaces^  ovens^  and  drying  chambers.'' 

"  The   using  of  coals  in  a  peculiarly  constructed  stove,  kihi, 

"**  furnace,  or  oven  formed  partly  of  tiles,  lumps,  bricks,  and  iron, 

whereby  coke  is  produced  instead  of  wholly  consuming  the 

coals,  and  to  which  will  be  adapted  a  boiler  of  iron  forming  a 

portion  of  a  retort  or  furnace,  but  capable  of  serving  the  double 

purpose  of  a  retort  for  producing  caloric,  and  a  chamber  for  the 

generation  of  steam ;  and  which  is  also  adapted  for  the  triple 

purpose  of  dr^dng  or  baking  with  or  without  a  series  of  flues 

directed  to  a  chamber  to  be  heated  by  the  calorific  rays  given 

off  by  the  retort  or  fiimace  after  generating  i^e  steam,  and 

**  which  can  be  worked  separately  or  conjointly." 

[Printed.  4(2.   No  Drawings.] 

A.D.  1864,  August  31.— N«  1909. 

EDEN,  Georob.  —  {Provisional  protection  only.)  —  "  CookiDg 
•*  utensils.** 

The  invention  "consists  in  constructing  cooking  utensils  witii 
^  an  outer  casing  steam-tight,  thus  leaving  a  space  all  round  the 
vessel  for  the  reception  of  water  or  other  liquid ;  at  the  top  of 
this  casing  there  is  an  aperture,  over  which  a  whistle  or  similar 
**  instrument  is  fitted.  When  the  water  contained  in  the  space 
"  above  named  becomes  heated,  the  steam  generated  thereby 
passes  up  through  the  whistle,  and  thus  attracts  the  attention 
of  those  in  charge  of  the  utensil."  On  the  lid  or  cover  of  the 
vessel  is  attached  "  mechanism,  by  which  a  spindle  passing  through 
^*  the  lid  or  covet,  and  having  blades  attached,  \i  made  to  revolve 
"  inside  the  vessel,  thus  keeping  the  contents  constantly  stirred." 
[Printed,  4(2.   No  Drawings.] 

A.D.  1854,  October  14.— N°  2196. 

VON  RATHEN,  Antony  Bernhard,  Baron.--"  Bakers*  and 
"  confectioners'  ovens.*' 

An  iron  plate  is  fixed  parallel  to,  and  a  short  distance  firom,  the 
front  of  the  oven,  so  as  to  leave  a  space  communicating  at  top 
with  the  oven,  and  below  with  the  chimney.  This  forms  a  sort  of 
flue  along  the  side  of  the  oven.    In  this  plate,  opposite  the  oven 
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door,  is  Bn  iron  door.  The  uaua!  grate  may  be  removed  and 
ft  box  or  chamber  of  iron  or  fire-brick  put  in  ita  place,  At  the 
bottom  of  this  is  a  grate  which  can  ba  moved  up  and  down  by  a 
rack  and  pinion.  Or  the  old  grate  may  he  left,  and  an  additional 
grate  placed  beneath  it.  Tliefuel  is  in  trod  need  through  thedi 
of  the  old  grate,  and  hurna  downwards, 
[Printed  lOd.    Drawinga.] 

A.D.  1854,  November  10.— N"  2386.   (*  •') 
WIGGINTON,  William  Lxwrknce.— {Provisional  proiectioji 
only.) — "  Cooking,  heating,  and  ventilating." 

These  improvements  relate  to  a  "  stove  consisting  of  an  oven,  3 
"  smaller  ditto,  with  a  small  copper  between  them,  having  a  bail 
"  or  bails  to  which  kettlea,  etc.  might  be  hung  to  boil  food ;"  two 
sets  of  grate-bars  for  the  fire,  "  the  one  a  few  inches  above  the 
"  other ;  on  the  upper  one  coke  is  burned,  on  the  lower  coal." 
The  door  of  the  fire-place  is  made  to  slide.  A  tube  conveys 
the  external  ^r  to  the  fire,  and  another  larger  one  conveys  air 
for  warming  the  apartment. 

[Printed,  »d,    DrawineB.] 

A.D.  18M,  November  29,— N"  250?. 
TAVERNER,    John.— (Prooiwonoi  jirolpcfion  on/!/,)— "Edible 
"  compound," 

The  mveiition  is  thus  described; — 

"  My  new  compound  consists  of  farinaceous  matter,  sugar,  or 

"  saccharine  matter,  and  cacao.   I  take  by  preference,  about  two- 

"  thirds  of  wheaten  flour  and  about  one-third  of  sugar,  manna,  or 

"  honey,  or  of  a  mixture  of  these  three  saccharine  matters  together ; 

"  laddsufRcientwater  toformapaate,and  flavor  it,  or  not,a8mi^ 

_  "  be  desired,  with  orange  flower  water,  or  other  essence  or  flavoring 

Kl*'  material,  and  then  bake  the  paste  in  an  oven  until  it  becomes 

P'"  hard  and  assumes  the  color  of  ships'  biscuits,  so  that  it  may 

"  readily  be  reduced  to  a  powder,  into  which  state  I  reduce  it  by 

"  rasping,  pounding,  or  other  suitable  means;  I  then  take  cacao 

"  and  bruise  and  pound  it  by  any  means  ordinarily  employed,  and 

"  add  thereto,  while  being   ground,  the  farinaceous  saccharine 

"  powder  first  described,  in  the  proportion  of  five  parts  of  powder 

"  to  four  parts  of  cacao,  but  the  proportions  may  vary  according 

'  to  the  taste  of  the  consumer.    The  compoaltiw 
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"  formed  into  cakes  or  loaves  ur  into  powder.  Aicftin,  before  tbe 
"  mixture  betneen  the  farinMeouB  powder  and  the  cacao  tskea 
"  place,  the  cacao  uiay  lie  boiled  with  u  desired  quantity  of  suku  ; 
"  tlie  mixture  lieing  effected,  a  rich  powder  will  be  formed,  wbuib 
"  will  be  ready  for  the  conimner." 
[Printed,  W.    No  Drawings  J 

A.D.  l»b4.  NovemW  ;J0.— N"  2515. 
WELCH,    Edward,  — (Procisioual   prottctioit  <inli/.)~ 
"  places  and  flues." 

"To  increaae  the  potper  of  the  fire  for  cookfeji.  and  to  enlarge 
"  tlie  oven  much  beyond  its  ordinary  Bi7.e,"the  inventor  proposes 
"  forming  the  back  of  the  fire  in  the  oven,"  after  a 
figured.  The  draining  Ehows  an  oven  extending  at  the 
hack  of  the  fire.  No  explanation  beyond  the  above 
and  the  drawing  is  only  an  outline  sketch  without  letters  of 
reference. 

tPriiited,  *(,   Drawing.] 

A.D.  1854,  December  6.— N"  2563. 
MACKIE,  John'  Wyse. — [Prtmisional  proiecCion  only.) — 
"  proved  deBwiption  of  food." 

"llie  inventioDcousistsin  Incorporatingtheessenceof  butcfaeia' 
"  meat  with  fiour,  and  other  ingredients  herein-after  mentioDcd, 
"  and  forming  therewith  a  biscuit  or  rusk,  whith  by  the  addition 
"  of  boiling  water  may  be  rendered  suitable  as  a  food  in  another 

"The  proportions  of  the  ingredients  used,  and  the  mode  ol 
"  manufacturing  this  article  of  food  are  as  follows  : — To  ono 
"  stone  of  flour  take  six  quarts  of  strong  beef  'stock,'  dia- 
"  solve  the  '  stock,'  rub  into  the  flour  one  pound  and  a  quartet 
"  of  butter,  add  four  ounces  of  (ground  pepper,  hLy  ounces  of  salti 
"  one  ounce  of  carbonate  of  soda,  and  three  quarters  of  an  ounce 
"  of  tartaric  acid.  The  two  latter  ingredients  must  be  finely  sifted 
"  into  tbe  flour.  Then  with  these  materials  make  a  dough,  roll  it 
"  out,  cut  it  into  fornia,  which,  after  being  pierced  ur  stabbed  with 
"  holes,  must  be  baked,  and  this  should  be  in  a  moderate  o 
"  jelly  '  stock '  may  also  be  used  in  the  same  manner.  Should  it 
"  be  desired,  a  small  quantity  of  boiling  water  may  be  poured  on 
"  to  these  biscuits  or  rusks,  when  they  will  swell,  and  become  of  » 
"  light  pulpous  consistency,  somewhat  resembling  a  thick  soup." 
l7riiited,W.   NoS: 


r  meat  and  I 


EPARATION  OF  CONFECTIONERY. 

,  A.D.  185-),  December  15.— N°  2642. 

LYON,  Arthur. — "  Machines  for  reducing  or  mincing 
"  other  solid  eiiible  substa-nces." 

The  patentee  sBij-s  : — "  My  invention  consists  in  forming  the  top 
"  and  liottom  of  tite  case  of  such  machines,  generally  known  as 
"  '  sausage  machines,'  hollow,  or  in  fitting  them  with  Kilter-tight 
"  cases,  provided  with  suitable  iniet  and  outlet  passages,  or  with 
"  one  passage  only,  to  serve  both  purposeE,  for  the  purpose  of  con- 
"  t«Jning  hot  water,  or  for  steam  to  be  passed  into  and  through 
"  them,  to  keep  the  meat  and  other  substances  worm  while  going 
"  through  the  machine.  I  form  the  barrel  or  drum  of  white  metal, 
"  and  cast  on  one  end  a  wheel  or  shield,  to  keep  the  substances 
"  from  the  axis  on  which  the  barrel  revolves,  whUe  on  the  opposite 
"  end  I  cast  three  or  more  portions  or  threads  of  a  screw,  in  order 
"  to  force  the  substances  from  the  machine  after  having  been  cut. 
"  Instead  of  providing  the  upper  part  of  the  box  or  case  with  a 
"  hinge  at  one  aide  and  a  hasp  at  that  opposite  to  it,  1  make  it 
"  with  two  hasps,  so  that  it  can  be  readily  removed  when  required 
"  for  the  purpose  of  cleaning  or  otherwise.  I  fix  the  machine  on 
"  a  convenient  standby  means  of  thumb-screws  inserted  in  bottom 
"  thereof,  which  pass  through  slots  in  the  top  of  the  stand,  and 
"  are  secured  by  turning  the  heads  of  the  (crews  at  an  angle  to 
"  the  slots." 

[I-rinled,  IIW.    Drawing.] 

A.D.  1854,  December  Ifi.— N°  2C58.    ('  *) 
WIMMER,  Leopold.  —  (Promtwnnl  protection  only.)  —  "Im- 
"  provements  in  baking." 

These  "  improvements  relate  to  ovens  for  baking  bread,  bis- 
"  cuita,  &c.,  and  consist,  first,  in  constructing  the  oven  of  cast- 
"  iron  or  wrought-iron  plates  in  the  shape  of  a  rather  flat  oval 
"  shell,  convex  in  its  npjier  and  slightly  concave  in  its  lower  part, 
"  and  in  so  conducting  the  fire  by  which  the  said  shell  or  oven  is 
"  to  be  heated  ft'om  the  outside  that  it  iviU  circulate  first  abo\'e 
"  and  next  below  the  oven." 

The  flues  are  arranged  so  that  the  heat  can  be  regulated ;  the 
bottom  of  the  oven  slopes  upwards  towards  the  back  to  allow 
the  contents  to  be  readily  seen  ;  steam  is  occasionally  injected 
into  the  oven  on  the  bread ;  pipes  are  provided  lo  carry  off  the 
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A.D.  1854,  December  23.— N"  2701 
LOYSEL,  Edward.— "AppBratufl  for  cooking." 

The  apparatus  "  is  intended  to  roast,  bake,  or  prepare  such  si 
'  stances  as  require  the  application  of  heated  air  to  bring  tbem 
'  to  such  a  state  as  iviU  render  them  fit  for  food,  such,  for  in- 
'  stance,  as  potatoes,  chestnuts,  cakes,  bread,  and  other  analogoiu 
'  substances."  The  apparatus  "  consists  of  two  ilish-sbaped 
'  vessels,  which  are  hinged  together  atone  dide,  and  are  provided 
'  at  the  opposite  side  with  liandles  to  hold  the  parts  together 
'  These  vessels  are  provided  internally  with  perforated  false  hot- 
'  toras,  upon  which  the  articles  to  be  operated  upon  are  placed, 
'  One  of  the  dish-shaped  vessels  acts  as  a  cover  for  the  other  when 
'  in  use,  and  the  two  parts  are  held  together  by  means  of  the 
'  handles,  a  vacant  space  of  a  considerable  capacity  being  thus 
'  formed,  and  the  articles  to  be  cooked  or  roasted  placed  therein 
'  on  one  of  the  perforated  false  bottoms.  The  apparatus  may  ba 
'  placed  on  any  fire,  and  the  heat  therefrom  will  quickly  heat  the 
'  metal  of  which  the  apparatus  is  constructed,  aud  this  heat  will 
communicated  to  the  articles  placed  therein.  When  the  aiti- 
1  are  cooked-to  a  certain  extent  on  one  side,  the  apparatul 
"  may  be  turned  over;  and  this  operation  may  be  repeated  Ita 
''  time  to  time,  according  to  the  nature  of  the  article,  and  unj 
"  the  operation  is  completed." 

[Printed,  ItW.    Drawing.] 

A.D.  1354,  December  30.— N"  2763. 
HUGHES,  Bernard.—"  HeaUng  of  bakers'  ovens." 

The  flame  and  heated  gases  pass  through  a  serpentine  ft 
below  the  oven,  thence  to  a  similar  flue  above  it  and  to  i 
chimney.  Side  flues  are  also  arranged  so  that  the  products  a 
combustion  may  pass  through  one  only  of  these  flues  and  tha 
to  the  chimney.  The  oven  is  built  "  of  fire  brick  and  mortal  i' 
"  the  bottom  flues  are  covered  with  fire  tiles;  the  sole  of  tl 
"  oven  is  laid  with  common  tiles,  and  the  top  of  the  oven  oc 
"  top  flues  are  covered  with  T  iron,"  "with  tiles  laid  across  tJ 
"  bars  and  covered  with  cinders  and  sand."  The  door  erten^ 
the  whole  breadth  of  the  oven  and  is  made  in  three  parts,  hui 
by  chains  over  pulleys,  llie  ovens  may  be  "  constructed  as  pol 
"  able  ovens."    Several  may  be  placed  together. 

CPrintod,  lOd.    UrawioK.] 


A.D.  1855,  January  13.— N"  m.     (•  *) 
BAYWARD,  Edward  Lambert.—"  Kitchen  ranges.*' 

"  This  invention  consists  of  improvements  in  kitchen  ranges  witli 
"  a  view  to  apply  heat  more  advantageously  to  the  ovens.  For 
"  this  purpose,  at  that  end  of  the  fire-place  where  the  oven  is 
"  situated,  the  whole  ura  portion  of  the  lower  part  of  the  check  is 
"  recessed  towards  the  oven,  and  is  so  arranged  that  the  principal 
"  of  the  heat  and  products  passing  from  the  fire  to  heat  the  oven 
"  shall  pass  over  the  back  of  the  recessed  portion  of  the  cheek,  or 
"  over  one  or  both  sides  thereof,  down  that  aide  of  the  oven  next  to 
"  the  fire,  thence  under  the  oven,  thence  up  the  other  aide  thereof, 
"  and  thenceaway  by  nflue  orpaaaage  above  the  oven.  And  there 
"  ia  a  valve  or  stop  between  the  upper  part  of  the  cheek  and  the 
"  oven,  by  which  the  passage  in  that  direction  can  be  wholly 
"  closed  or  allowed  to  be  partly  open,  by  which  the  quantity  of 
"  heat  and  products  passing  from  the  fire  to  heat  the  oven  may 
"  be  regulated  aod  controlled,  as  to  whether  the  whole  or  only 
"  part  shall  pass  under  the  oven.'' 

[Prinlffll,  ad.    Drawing.] 

A.D.  1855,  January  31.— N"  234. 
LYON,  Arthur. — "  Sausage  making  or  mincing  machinea." 

The  improvement  "  conaists  in  lining  the  interior  of  sauaage 
"  making  and  mincing  mBchinea,  us  also  the  barrel,  with  tin  or 
"  other  white  metal,  whereby  no  part  of  the  juices  of  the  aub- 
"  stances  to  be  cut  up  can  be  wasted  or  injured,  and  the  interior 
"  of  auch  machines  can  be  readily  kept  aweet  and  clean."  The 
lining  is  formed  entirely  of  tin,  or  of  iron,  or  other  metal,  coated 
with  tin. 

[Prinled,  W.     Ko  DrswingsJ 


A.D.  1855,  February  2.— N"  251. 
CASTEL,  Jiii.Es,    and  BEAUPRfi,  Frederic  Maurici 
— "Bnmer  for  lamps,  called  the  pyro-pneumatic  burner." 

A  burner  for  an  oil  lamp  is   made  with  a  cone  of  meta 
rounding  the  wick  to  direct  air  upon  the  flame.    The  inner 
cylinder  which  supports  the  wick  also  divergea  o 
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neans  the  mck  is  protected  from  being  chaxred. 
For  heating,  a  lamp  may  he  Bunounded  by  a,  "  bulb,"  within 
which  is  a  plate.  Against  the  plate  the  flame  impinges.  On  a 
chimney  above  a  kettle  may  he  placed.  For  cooking  a  boiler  may 
be  placed  over  the  plat«,  the  steam  from  which  paaaes  U>  cooking 
vessels  above,  the  holler  is  surrounded  by  compartments  which 
"  may  be  used  aa  itoTcs." 

[Printed,  fiJ.    SmwiUgJi 

A.D.  1855,  February  20.— N°  36?. 
HULETT,    David. —  (Partiy   a   coniraiiniVutitm.) —  "  Heating, 
"  cooking,  and  lighting  by  gas." 

A  stove  is  made  of  glass  plates  fixed  in  a  metal  frame.  There 
is  an  inner  and  outer  caging,  with  a  space  for  the  circulation  of 
air.  The  stove  may  be  rectangular,  or  it  may  he  made  of  glass 
plates  bent  into  any  desired  form.  At  the  bottom  within  the 
inner  casing  is  a  gas  burner  with  an  inverted  V-sh»]ied  protector 
over  it.  Over  this  again  is  a  metal  shade,  which  covers  the  whole 
burner.  The  top  and  bottom  plates  may  he  of  metal.  Perfbta- 
tions  are  made  to  afford  a  supply  of  air.  The  inner  case  may  be 
silvered  over  on  its  outside,  and  the  outer  case  may  be  lined  with 
paper  or  other  material. 

[Printed,  Is,  2(j.    DrBtringE.] 

A.D.  1SS5,  February  23.— N°  4(M. 
GARDNER,  John  Eduund. — "  Portable  cooking  apparatus." 

The  apparatus  may  be  used  over  fuel  of  a  lamp.  A  grating  is 
supported  by  folding  l^a,  which  may  he  painted,  to  stick  in  the 
ground.  TTiis  grating  serves  as  a  gridiron  ;  when  used  with  a 
lamp  B  metal  plate  is  placed  over  it.  A  boiler  or  teapot  is  made 
Mith  a  folding  handle  and  a  spout  which  screws  on  and  off. 
Drinking  cups,  saucepans  with  moveable  handles,  and  small 
cemi-cylindrical  vessels  to  hold  condiments  may  all  be  made  to 
pack  inside  one  another.  One  veesel  may  have  a  grater  on  it. 
A  cooking  lamp  is  made  of  a  vessel  having  a  ring  of  holes  per- 
forated in  its  tup.  This  is  filled  with  spirit;  a  small  spirit  lamp 
burning  with  a  wick  is  placed  below;  it  volatilises  and  ignites 
the  spirit  in  the  larger  lamp.  The  small  lamp  screws  on  the 
larger,  and  forms  a  cover  to  it.  Three  folding  arms  are  attached 
to  the  top  of  the  lamp ;  these  support  a  cooking  vessel  over  it. 


■EPARATION  OF  CONFECTiONERT. 

A  pair  of  bellows  with  ft  nozzle  to  screw  on  and  off  is  fijtured, 
anrl  a  con  for  holdinjE  »]iirit,  hollowed  at  one  side  to  fit  another 
vessel.     The  whole  may  he  packed  into  a  leather  cbsb  carried  by 

[Printed, lOJ.    Dnraintc.] 

A.D.  1855,  February  28.— N"  433. 
SYMUN'S,   Alexander. — {A    eommuaiealioii.) — "  Egg-cooking 
"  appantuB." 

"  It  consists  of  a  portable  metallic  vessel  to  be  heated  by  a 
"  suitable  lamp.  The  vessel  may  be  vase-shaped  or  urn-like, 
"  having  a  suitable  cover  fitting  it  closely,  and  may  b«  mounted 
"  upon  scrolls  or  brackets  from  a  suitable  base  plate  or  stand. 
"  The  bottom  of  the  vessel  should  be  of  such  a  form  and  size  In- 
"  ternally  as  to  contain  but  a  amall  quantity  of  water,  which, 
"  beinjt  converted  into  steam  by  the  heat  applied  externally,  is 
"  sufficient  for  the  purpose  of  cooking  the  eggs  contained  within 
"  the  vessel. 

"  Vessels  may  be  made  of  various  sizes,  so  as  to  contain  3,  4, 
"  or  more  eggs  in  a  suitable  frame,  receptacle,  or  stand  for  hold- 
"  ing  them  suspended  above  the  water  contained  in  the  bottom  of 
"  the  vessel,  and  the  base  or  foot  of  such  frame  or  stand  should 
"  be  made  to  fit  into  the  bottom  of  the  vase  or  urn-like  vessel, 
"  and  be  perforated,  so  as  to  restrain  the  water  from  violent 
"  ebullition,  and  readily  permit  the  escape  of  the  steam  as  it  is 
"  formed,  bo  that  it  may  fill  the  vessel  and  cook  the  contents 
"  thereof. 

"  The  lamp  may  be  simply  a  stamped  metal  cup  or  thimble- 
"  piece,  with  an  annular  channel  or  groove,  into  which  may  be 
"  placed  just  sufileient  spirits  necessary  for  the  purpose  of  cook- 
"  ing  the  eggs  to  the  required  degree.  The  lamps  may  be  move- 
"  able,  or  &ied  under  the  bottom  of  the  vessel."  i 

CPrinled,  W.     Drawing,] 

A.D.  1855,  March  1.— N°  453, 
SADLEIR,  Thomas.— Heating  boilers  and  ovens  by  the  heat 
from  charcoal  kilns. 

Between  each  pair  of  kilns  is  fixed  a  boiler  or  an  oven.  The 
boiler  has  a  thin  partition  "  in  the  middle  of  the  bottom,"  and  as 
the  kilns  are  lighted  alternately,  each  aide  of  the  boilw  ■«  irS.'A- 
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on  alternately.  Above  the  boiler  is  b.  steamer  witb  a  perforated 
false  bottom.  A  house  may  he  airanged  with  three  rooms,  tlie 
centre  one  for  cooking  and  those  at  the  side  for  charcoal  boming, 
etc.  The  kilnB  and  boilera,  of  which  there  are  two  sets,  are 
arranged  eo  that  the  kilns  open  into  the  outer  chamber  Emd  the 
boiler,  et«.  into  the  central  one. 

CPrintiid,  8d.    DrwiiHcJ 

A.D.  1855,  March  3.— N"  476. 
WILLIAMS,  John  Octaviub. — (Proeisional protectum  onfy.) — 
"  Camp  stoves  and  cooking  apparatus." 

The  fire-place  is  formed  of  plates  of  iron,  united  "into  the 
"  fwm  of  aa  oblong  figure."  At  one  end  is  a  door,  at  the  other 
a.  flue  fiiatened  by  flanges  sliding  in  grooves  upon  the  stove  and 
a  rod  passing  through  eyes  in  the  stove  and  over  a  flange  on  the 
flue,  A  grating  is  fitted  within  the  stove  to  support  the  fad, 
and  the  size  of  this  grating  may  be  lessened  by  "  an  iron  box  or 
"  stopping  plate  "  which  may  cover  part  of  the  grating.  The 
top  ia  open,  but  a  groove  is  formed  in  the  top  of  the  side  platea ; 
this  groove  iii  filled  with  satid  and  into  it  fits  a  rim  on  a  flange 
fitted  to  all  the  cooking  vessels.  In  this  way  an  oven,  boiler,  or 
steamers,  may  be  fitted  over  the  fire.  Varioua  vessels  for  etMin- 
ing  may  be  used,  fitted  one  above  the  other,  and  the  afeam  pass 
from  one  to  the  other  through  holes  in  their  bottoms.  The  oven 
has  a  perR}rated  cover  to  allow  steam  to  pass  off. 

C?riDt«d,U.    NoDrswinKB.] 

A.D.  1855,  Mareh  19.— N"  613. 
ROEHRIG,  Philippb. — "Alimentary  substance." 

The  new  substance  is  particularly  intended  for  "pottages, 
"  BoupB  and  broths."  It  consists  of  purified  or  refined  blood, 
boiled  rice,  "feeula  of  potatoes  or  mashed  potatoes"  and  flour. 
The  proportions  vary,  but  the  rice  should  be  "  in  excess."  The 
blood  is  purified  by  boiUng  it  with  sulphate  of  soda  and  wild 
thyme,  or  in  any  other  suitable  way.  The  blood  is  boiled  till  it 
gets  thick,  when  a  paste  or  dough  is  made  with  it  of  which 
biscuits  are  made,  for  consumption  as  ordinary  biacuita,  oi  uae 
as  component  parts  of  soups,  etc.  Several  modifications  are 
mentioned. 

1.  Oxen  or  calves  blood  is  filtered  through  animal  black.  Salt 
is  mixed  with  it,  and  the  blood  thickened  by  heating  at  146°  to 


id  thia^^is  mixed   | 
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160°  Ffthr.    An  equal  weight  of  rice  flour  ia  added.    It  is  i 

2,  "Seconds  of  beef  or  other  meat "  is  boiled  with  salt,  vege^' 
tables  and  spice.  The  mixture  is  steamed,  aud  the  gelatine  pto- 
duced  mixed  with  thickened  blood.  Twice  as  much  wheal  and' 
nee  flour  is  added,  and  the  whole  baked. 

3.  "  Calf  ruffles  "  are  reduced  to  gelatine,  i 
with  double  the  quantity  of  flour. 

[Prinlod,  id.   No  DniwinKs.] 

A.D.  1855,  April  7.— N«  776. 
JONES,  David  Grif7iths. — (Provisional  protection  oniy.y^M 
".  Improved  farinaeeona  food." 
The  invention  "  consists  in  combining  or  mixing  the  followinj^  1 
ledients  in  about  the  proportion  hereiaset  forth,  namely, — 
Py"  28i  parts  of  gluten,  deprived  of  its  water,  dried,  and  pnl* 
W^  Terized. 

''  ]6  parts  starch,  obtained  from  Spanish  Semola. 
f     1  part  sulphur,  obtained  from  thehexandria  tetragenia.        '' 
I     i     „     earthy  matter. 
[ii.26    „     vegetable   albumen,     deprived   of  its    water,   and 
powdered. 
*  28    „      vegetable  gum. 

"  The  whole  to  be  thoroughly  triturated  together,  when  it  will 
"  will  be  ready  for  use,  and  can  he  made  by  ordinary  means  into 
"  bread,  biscuit,  cake,  pudding,  gruel,  infants'  food,  nuraeiy  bis- 
"  cuits,  flummery,  blanch  mange,  and  other  similar  edibles,  The 
"  advantage  of  this  new  or  improved  farinaceous  food  consists  in 
"  its  being  more  nutritious  and  containing  none  of  the  astringent 
"  properties  common  to  ordinary  farinaceous  foods ;  and  by  its 
"  possessing  a  larger  amount  of  carbon  it  may  be  used  as  a  sub- 
"  stitute  for  cod  liver  oil  without  having  its  nauseous  properties.", 

[Printed,  M.  If o  Dnwingi.il 


A.D.  1855,  April  18.— N"  8C1. 
EDWARDS,  William  VAL-GHAN—{Protiwim!aJpro(ec(iononijf.) 
— "  Portable  boiler  and  cooking  apparatus." 

is  invention  consists  of  one  or  more  metal  pipes,  tubes,  or 
E;funnel  introduced  vertically  or  otherwise  into  a  boiler,  made 
J  of  metal,  and  covered   either  wholly  or  partially  witU  fe'A.  w 


"  some  other  nnn-con ducting  msterial,  or  n-ithont  coverings,  at 

"  option,  wherehj  an  increased  amoiinl  of  htating  surrsce  v 
"  obtained,  the  said  tubea,  pipes,  or  funnels  acting-  as  a  chimney, 
"  in  addition  to  its  prerentinjit  the  increased  healing  stuAcef 
"  the  said  boiler  being;  adapted  to  atalionarj'  or  portahle  firea  oi 
"  stoves,  or  with  fire-plsoe  constructed  therein,  attached  to,  op 
"  separate  from  it,  and  applicable  for  eooking  per  se,  or  aa  a 
"  boiler  for  (fenerating  steam  to  cook  by  steam  in  other  ntenatli," 
"  and  also  applicable  for  beating  portable  or  fixed  oveni  either 
"  with  or  without  the  aid  of  auxiliary  tubes." 

CPriQtai],  *i.   NoDrairiiw*.] 

A.D.  1855,  May  12.— N-  lf)91.     (•  •) 
DUPRE,  JoHX.— (j4  commtmicalion.) — Ovens, 

"  In  constructing  an  oven  it  is  preferred  that  the  base  should  be 
"  rectangular,  the  fire-bars  being  arranged  in  the  centra ;  there 
"  ia  a  fire-door  in  front,  and  there  is  a  flue  (irom  the  back  end  of 
"  the  fire-bBrfl  under  part  of  the  oven,  which  opens  into  a 
"  uptight  flue  which  leads  to  the  chimney,  and  it  is  provided 
"  with  a  damper  for  regulating  or  closing  the  draft  in  that 
"  direction.  It  is  preferred  that  the  oven  should  be  circular. 
"  The  bottom  of  the  oven  haa  an  opening  in  the  centre  over 
"  fire-bars,  and  in  the  bottom  near  the  centre  there  are  »ir 
"  passages,  the  air  circulating  through  which  becomes  heated, 
"  and  such  heated  air  is  admitted  into  the  oven,  and  is  rq^ulated 
'•  by  valves  or  slides.  The  roof  or  top  of  the  oven  is  formed 
"  convex  at  the  outside,  and  concave  on  the  inside,  and  it  has  i; 
"  it  four  openings,  which  communicate  with  flues  above,  ani 
"  which  communicate  with  the  upright  flue  leading  to  the  chim- 
"  ney ;  these  openings  have  valvea  or  slides  to  regulate  the 
"  passages  of  air  and  vapour  from  the  oven." 
p^rl!ited,  M-    Drawine-] 

A.D.  1855,  May  21.— XM135. 
BESNETT,  Edward  Holmss. — (Proviaiorial protection tmltf.] — 
"  Roasting  jacks." 

The  invention  ''  consists  in  constructing  roasting  jacks,  iriiidi 
"  differ  from  ordinary  roasting  jacks  in  the  following  respects : — 
■'  The  conversion  of  the  rotatoty  motion  of  the  axis  on  which  the 
"  main  spring  acts  into  an  alternating  motion  is  effected  by  means 
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uir 


*  of  a  ctaiik  instead  of  the  escnpement  used  in  the  nrdinaiy  ^oA. 
"  The  said  allernatiiif;  inotiou  is  communicated  to  the  line  or  sUk 
n  which  the  joiat  or  matter  to  be  roasted  is  hunu  by  means  of 
"  a  worm  or  thread  hung  to  the  said  line  or  silk ;  the  teeth  of  a 
"  wheel,  to  which  the  aforesaid  crank  giveaan  alternating  motion, 
"  engaging  with  the  said  worm,  and  communicating  analternating 
"  rotatory  motion  thereto.  In  order  to  effect  a  saving  of  room  in 
"  the  jack  case,"  the  inventor  makes  "  the  spring  box  revolve  with 
"  the  uncoiling  spring,  the  said  apiing  box  being  either  fastened 
"  to  the  main  wheel  and  actuating  the  next  pinion  in  the  train  of 
■'  wheel-work,  or  one  whioh  is  fitted  with  a  ratchet,  and  which 
'  may  be  used  aa  the  key  of  the  jack."  The  '"whole  of  the  works 
'  (excepting  the  line  and  neck  of  the  jack)  "  arc  inclosed  "in  a 
'  case  of  iron  sufficiently  strong  to  hear  rough  ii&iige  without 
'  damage." 

[PrlHlecl,*d.    No  T)rawinB».t 


A.D.  1855,  May  24.-N''  1176. 
CHASE,  Oliver  Rice, — (Provisional   proteclian   only.) — "  Ma- 
"  chine  for  making  confectioners' '  pipe.'  "  • 

"'Ilie  invention  consists  in  an  arrangement  of  endless  aprons 
"  in  conjunction  with  a  knife  or  cutter,  hy  means  of  which  any 
"  suitable  paste  is  cut  into  strips  and  rolled  into  cylinders  of  the 
"  required  size  and  length.  Such  cylinders,  when  made  of  sugar 
■'  ])aste,  are  knoivn  to  confectioners  under  the  name  of  pipe,'  and 
"  it  is  for  the  manufacture  of  this  article  that"  the  "machine  is 
"  mainly  intended.  It  ia  applicable,  however,  to  the  making  of 
"  cylindrical  jiieoes  from  flour  paste  or  other  plaaiic  material." 

"  The  paate  fcom  whioh  the  '  pipe '  is  to  be  made  having  been 
"  ptojieriy  prejiared,  is  placed  in  strips  of  proper  width  upon  an 
"  endless  band  or  apron,  which  conveys  it  under  a  revolving 
"  cutter  or  knife  so  a<)justed  as  to  cut  oS  at  each  stroke  a 
"  sufficient  quantity  to  make  one  roll  or  cylinder  of 'pipe.'  The 
"  piece  thus  cut  off  falls  on  to  un  endless  apron,  which  carries  it 
"  under  a  second  apron,  moving  more  slowly  than  itself,  and  in 
"  an  opposite  direction.  Between  the  two  aprons  the  piece  of 
"  paste  is  rolled  into  a  cjlindrical  stick  of  '  pipe,'  and,  being 
■'  carried  out  by  the  lower  apron,  falls  into  any  proper  recep- 
jbtacle  placed  to  receive  it." 

h  [Printed,  4J.    NoDt»wiii«P.) 
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A.D.  1855.  May  28.— N-  1321. 
GRAFrON',  Henry. — "  Appafatue  for  heating  and  eookinfl!." 

A  ((Bs  burner  for  cooldnn  is  made  of  earthenware,  of  the  i 
of  a  short  aection  of  a  cylinder,  having'  its  upper  face  perfon 
with  small  holes,  and  open  or  oloaed  below  as  desired.  If  oped 
its  lower  rim  may  be  notched  to  admit  air.  Gas  ia  supplied  ti 
the  interior  by  a  pipe.  The  cooking  vessel  ia  placed  over  thift 
A  cylindrical  cover  may  he  pieced  upon  tlio  burner  and  have  t 
saucepan  fitting  into  it  with  a  rim  on  it  fitting  on  the  edge  of  th4 
oylinder.  Rings  of  earthenware  may  be  used  to  fit  dtSlei«nt 
sizes  of  saucepans.  A  H.mi]ar  cover  may  be  fitted  with  s' 
or  may  be  made  in  flections  fitting  one  upon  the  other,  a: 
forming  separate  compartments  for  baking,  etc.  These  eoi 
partments  may  communicate  by  means  of  holes  leading  bom  o 
to  the  other.  There  may  also  be  holes  for  the  escape  of  stea 
The  burner  and  cover  may  be  formed  in  one  piece,  and  the  OOi 
may  be  double  with  a  space  for  heated  air.  A  simple  earthenwul 
cover  may  be  used  over  the  burner  for  cooking. 

[Printed,  &d.    Diaffios.] 

A,D.  1855,  June  4.— N°  1271. 
GRAVELET,  William  He.vbv,— (ieHers  Patent  roidfo 
of  Final  Specification.) — "Apparatus  for  cooking  purpoaes.' 
The  cooking  apparatus  is  principally  for  ships'  use,  and  i 
bined  with  a  distilling  appftratus.    No  description  whatever 
either  is  given. 

[Printed,  4d.    No  DrawiiiBs.] 

A.D.  1855,  June  21.— N"  1421. 
SHELLEY,  Mathbw.— (PiTOjijifniai  protection  only.)—"  Cook- 
"  ing  utensils." 

Saucepans  and  other  cuHnary  utensils  are  fitted  with  tubes 
projecting  from  the  aide  or  bottom  into  the  fire,  The  tub«a  are 
[ireferably  siphons,  and  have  both  legs  terminating  within  the 
vessel,  one  at  a  higher  level  than  the  other.  The  tubes  may  be 
acted  on  by  gas,  instead  of  by  a  fire. 

[Printed,  4d.    No  Drawings.] 

A.D,  1855,  June  22,— N°  1432. 
CHASE.  Oliver  Ricb.— "  Machines  for  making  loaengea." 
onNo.  1369,A.D.18H.  Most  of  the: 
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is  the  same  as  that  described  in  the  above  Specificatian.  The 
pressure  on  the  polishing  roller  is  adjusted  by  causing  its  jour- 
nals to  work  in  guides,  whose  height  above  the  paste  is  regulated 
by  screws  and  springs.  Instead  of  the  cutters  before  described, 
a  new  device  is  employed.  The  paste  after  beiug  tolled,  etc.,  is 
caused  to  hang  down  in  a  sheet  in  front  of  a  plftte.  A  series 
of  cutters  is  then  driven  against  it  by  means  of  a  cam,  and 
retracted,  the  surplus  paste  being  prevented  from  being  drawn 
away  by  a  perforated  plate  or  comb,  through  which  the  cutters 
act.  The  sheet  of  paste  passes  on,  and  exposes  a  fresh  surfnoe 
to  the  cutter,  while  the  scrap  paste  falls  into  a  trough  beluw. 
The  lozenges  pass  through  the  cutter,  and  fall  out  behind  them. 
A  dearing  knife  passes  along  the   plate,  to  clear  it  irom    pasta 

^Hter  each  operation, 

^J,  tPriutelBif.    Drawing.] 

A.D.  1855,  July  9.— N"  1632. 
PROPHET,  3oHti.  —  {PronisionalproUclioii.   oiiiy.)  —  "  Confec- 
"  tionery." 

In  cutting  out  lozenges  or  similar  articles  fhim  dough,  a  sheet 
of  the  dough  is  laid  upon  a  traversing  table,  and  "submitted  to 
"  the  action  of  a  set  of  vertical  traversing  punches."  "  T!ie 
"  dough  carrier  is  supported  upon  a  set  of  hori;tontal  rollers  in  tin? 
"  framing  of  the  machine,  and  it  is  traversed  forward  at  intervals 
"  as  required  liy  a  ratchet  connection,  communicating  with  the 
"  vertical  traverse  movement  of  the  punches.  The  entire  appa- 
"  ratus  is  actuated  by  an  overhead  horizontal  crank  shaft,  the 
"  cranks  on  which  have  connecting  rods  passing  down  to  the  cross 
"  head  of  the  punches.  Two  or  more  of  the  carrying  rollers" 
"  are  geared  together  by  sti'apping,  &  one  of  these  roDers  cuniet 
"  upon  its  spindle  the  lutchet  wheel,  which  acts  as  the  driver,  a 
"  detent  being  [lassed  down  to  this  ratchet  wheel  from  the  punc'h 
"  movement."  To  clear  the  cutters  from  the  loEeuges  a  series  of 
stationary  knocking  out  pins  enter  the  cutters,  or  fixed  pistons 
may  be  used,  s»  tfatt  the  air  is  compressed  and  expels  the 
lozenges,  To  clean  the  punches,  one  set  is  removed,  and  another 
placed  in  the  machiue,  or  while  the  scrap  dough  is  being  removed, 
a,pan  of  water  is  placed  so  that  the  action  of  the  machine  dips  the 
K^otters  into  it  and  cleans  them. 
Printed,  iJ.    So  Diuninga.] 
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A.D.  1H55,  July  H.— N"  1584.     (•  •) 
DERRIEIJ,  JosEi'H  JuLKS.— {Prorisifin/ii  protection  only.)— 
'  Improvements  in  machines  for  manufacturing  lozenges,  wafers, 
or  pftstiUea  of  pasty  materials." 

"The  invention  relates  to  a  mechanical  arrangement  for  manu- 
''  fBcturing  loxengea,  wafers,  and  pastilles  of  pastj'  materials,  and 
'  consists  of  a  series  of  rollers  between  which  the  paste  passes  for 
'  bringing  the  same  to  the  required  thickness,  after  which  the 

s  carried  forward  between  a  revolving  cylinder  a 
"  movable  sliding  piece,  which  latter  is  provided  at  its  unden 
'  side  with  suitable  protruding  dies,  placed  opposite  to  punching 
'  plates  fixed  flush  on  the  outside  of  the  cyliuder,  and  in  which 
'  other  dies  corresponding  in  number  with  those  of  the  sliding 
'  piece,  and  situuted  exactly  opposite  to  these  latter,  are  made  to 
2  from  the  inside  of  the  cylinder  towards  the  outside  by 
IS  of  suitable  springs  in  the  interior  of  the  cyhnder ;  tiiis 
■■  latter  and  the  rollers  are  made  to  revolve,  and  tile  sliding  piece 

!,  by  suitable  gearing  and  prime  mover;  and  at 
'  time  the  punching  plates  come  in  contact  with  the  paste  and 
'  opposite  tbe  protruding  dies  of  the  sliding  piece,  these  latter  cut 
a  loienge,  wafer,  or  pastille  from  the  paste  between  tbeae 
'  dies  and  the  movable  dies  of  the  cylinder,  which  latter  hereby 

i  pushed  partly  in  the  interior  of  the  cylinder,  uid  as 
■  latter  continues  revolving,  the  thus  formed  loienge  ia  thrown 
'  off  and  Iklls  on  a  receiver,  whereas  the  supertluous  parts  cut  off 
'  from  the  paste  fall  on  a  rei'olving  apron." 
[Printed,*?.    JJoDrawinBs.] 

A.D.  18S5,  July  18.— N-  1610. 
HOYOS,  Felix.— (tettera  PaUnt  void  for  tcrani  of  Fiaal  Specifi- 
cation.)— "  Roasting  spits." 

The  "  improvements  consist  in  having  a  roasting  spit  furnished 
"  with  two  or  more  spindles  or  spits,  on  which  the  meat  or  other 
"  articles  to  be  roasted  are  attached,  which  spits  or  apindlea  ue 
"  made  to  turn  lengthwise  before  tbe  fire  round  or  together  with 
"  a  central  revolving  axis,  and  by  a  suitable  gearing  obtain  i 
"  and  star  motion  iu  such  manner  that  they  revolve  on  their  own 
"  axis  the  moment  they  come  close  to  the  fire,  and  turn  o 
"  quently  in  that  moment  with  an  increased  speed,  by  which  the 
"  meat  or  other  articles  fixed  on  the  spindles,  at  each  time  when 
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theae  latter  come  cloae  to  the  fire,  receive  tlie  direct  action  of 
this  latter  onlf  during  e.  few  moments,  so  ns  not  to  be  injured 
^bj  the  eamc." 

rPrintld.W.    No  Drawings.] 

A.D.  1S55,  July  20.— N"  1642. 
JOHNSON,  John    Hbnrv.  —  [A   enmmnnication  from   Andre 
Koecklia,  Napoleon  Joseph  Vicomte  Duchatet,  and  Joseph  ^nfoi'ne 
jffVgvste  de  Perpigna.) — Motive  power  machine. 

The  machine  ie  applicable  as  a  turbine,  blower,  and  for  other 
gnrposea.  Part  of  it  is  also  available  as  a  kneading  ma- 
rline. This  arrangement  "  consists  of  two  cylinders  working  in 
'^  a  closed  casing,  and  fi,tted  each  with  longitudinal  teeth  on 
"  diametrically  opposite  aides  of  the  cylinders,  and  made  to  gear 
"  into  each  other  as  they  rotate."  The  "  apparatus  may  be  used 
"  for  the  kneading  or  working  of  dough  or  other  pastes  by  im- 
f  parting  a  reciprocating  motion  thereto  by  means  of  a  winch 
"  handle  or  other  suitable  contrivance." 
[Printwl,  ij.  4i/.   Drawings.] 

A.D.  1855,  August  1.— N"  1744. 
VAUGHAN,    Chablks,  V.^UGHAN,  William  James,  and 
VAUGHAN,  Richard. — {Promiional  protection  on/y.) — "Mak- 
*-'.  ing  and  attaching  t!ie  handles  of  iron  bowls  and  other  iron 

"Apiece  of  iron  of  the  length  of  the  tang  to  be  made  "has  placed 
"  npon  thatend  which  is  to  be  spread  into  what  is  called  the  bit, 
f  a  short  piece  of  iron.  The  said  pieces  of  iron  having  been 
^  raised  to  a  welding  heat  are  subjected  to  the  action  of  a  ]>air  of 
"  dies,  by  which  they  become  welded  together,  and  the  cross  piece 
"  spread  out  into  the  proper  form  of  the  bit.  The  pressing  dies  are 
"  BO  formedthatthree  studs  ore  made  on  one  side  of  the  bit,  which 
V  said  studs  answer  the  purpose  of  rivets  in  attaching  the  tang  to 
?  a  vessel,  three  holes  being  made  ia  the  vessel.  The  three  studs 
"  on  the  bit  pass  through  the  said  holes,  and,  being  rivettei 
'"  affl.\  the  tang  to  the  vessel,"  The  invention  ia  applicable  to 
firing-pans,  amongst  other  articles.  The  bit  may  be  formed  with- 
out studs. 

[Printed,  4rf.    Xo  Urawii 
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A.D.  1655,  At^ust  .I.— N»  1768.    (•  *> 
JOHNSON,  JoHK  Hbukt. — (A  eomnutnieatiim  from   Charlet 

Victor  Beslay.) — (Prmtirionai  protcclioii  onli/,)—"  A  new  nuteril^ 
"  for  ornamenting  various  articles." 

"  Thia  invention  consists  in  tlie  production  on  paper  ot  cloth 
"  of  any  kiad  of  &□  imitatioa  japan,  composed  of  various  colon 
"  or  materiaia,"  mother-of-pearl  being  the  material  moat  fre- 
quently employed.  !f  it  be  emp!oj-ed  "it  ia  used  very  thin, 
"  fchis  shaped  ncoording  to  any  desired  pattern.  This  sub- 
"  stance  is  then  laid  on  the  surface  of  the  paper  or  cloth ;  a  thin 
"  coat  of  liquid  or  transpBrent  gelatine  ia  applied  to  those  aurlaeea 
"  of  the  cloth  or  paper  not  covered  hy  the  mother-of-pearl,  go  M 
"  to  fill  up  the  hollow  between  the  mother-of-pearl,  which  wOnld 
"  otherwise  stand  up  slightly  from  the  aurft,ce  of  the  ftaliric,  by 
"  n4iich  meana  a  perfectly  even,  amooth,  and  glossy  siirfece  is 
''■  oM&ined.  The  desi^  may  then  be  painted  according  to  taste, 
"  and 'the  colors  so  applied  are  preaerved  from  contact  with  the 
"  air  by  one  or  more  tliin  coats  of  gelatine  or  vamiah,  according' 
"  to  the  nature  of  the  paper  or  cloth  employed. 

The  paper  or  cloth  so  ornamented  may  be  used  for  decorat- 
ing various  articles,  among  which  are  sweetmeat  boxes,  by  being 
simply  gummed  or  cemented  thereto. 
[Printed,  W.    No  Drawintfa.] 

.-■■>■■  A.D.  1855,  August  6.— N"  1779. 

WILSON,  Fischer  Alexandbk.  —  "  Portable  cooking  appo- 

"  ratus." 

Aportnble  camp  cooking  apparatus  is  described,  |  Two  cylinders 
ore  fitted  one  above  the  other,  and  an<ler  the  lower  o 
The  oven  ia  hung  from  the  top  of  the  upper  cylinder,  and  oooupies 
nearly  all  the  apace  within  the  two,  leaving  a  small  apace  all  round 
it  for  the  heated  air  which  escapes  by  apertures  round  the  side. 
The  oven  has  a  veotilator,  and  there  is  a  damper  over  the  fire. 
For  boiling,  frpng,  etc.,  the  cylinders  may  be  used  separately,  and 
the  saucepans  etc.  fit  on  the  top ;  the  utensils  a  "  ' 
pack  one  within  the  other,  and  their  handles  and  spouts  are  k- 
rooveable. 

A  "cottage  apparatus  "  of  a  similar  sort  is  described.  There 
is  only  one  cylinder,  the  bottom  of  which  forms  the  grate.  Tho 
utensils  have  a  "  pipe  or  opening  "  through  them  to  obtain  greater 
heating  surface. 
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A  "revolving  ftppaiatuB"  is  described.  It  ia  formed  of  two 
super-imposed  cylinders.  The  lowei  one  coDtains  the  gnXe,  itud 
the  upper  one  revolves  upon  it.  The  upper  one  baa  a,  cover  fitted 
with  apertures  for  the  saucepans,  etc,  There  is  a  central  cjlinder 
passing;  tlirougti  the  appftratus  from  the  grate  to  distribute  the 
heat.  The  two  cylinders  may  be  separated,  and  used  over  separate 
fires. 

There  is  also  a  roasting  apparatus,  wliich  is  thus  described; — 
It  "  oonsists  of  a  shield,  to  which  a  telescopic  pipe  is  attached  by 
"  means  of  staples  or  acrewa,  or  otherwise.  This  pipe  encloses 
"  a  string  or  worsted,  which  is  fij:ed  to  a  fiddle  peg  at  the  top, 
"  where  the  pipe  is  attached  to  the  mantle-piece  or  other  support. 
"  Tlie  pipes  when  adjusted  to  the  proper  length  are  fastened  by  a 
"  clip  and  thumb  screw,  while  the  length  of  the  string  can  be 
"  regulated  thereto  by  the  fiddle  peg.  At  the  bottom  of  this 
"  string  the  joint  for  roasting  is  to  be  suspended  within  a 
"  skeleton  shield,  with  a  shallow  circular  pan  at  the  bottom  for 
"  puddinga,  &c.;  and  by  making  a  cyUndrical  cover  to  this 
"  skeleton  shield  enclosing  the  pan,  the  operation  of  baking  can 
''  be  performed." 
*>■■■  [Printod.loA   Dnming.2 


A.D.  1855,  August  25.— N- 1931.    (*  *) 
LE    FRANCOIS,    Honob^.  — (Prontsionoi  proUclion   only.)— 
An  improved  apparatus  ibr  cleaning   stew  pans  and  other 
similar  culinary  utensils." 

The  invention  "  consists  of  an  upright  frame  or  stand,  furnished 
with  a  vice  or  similar  contrivance,  between  the  jaws  of  which 
a  atew  pan  or  other  similar  culinary  utensil  can  be  firmly  held, 
so  as  to  be  acted  upon  by  a  series  of  revolving  brushes,  which 
work  upon  pivot  centres  on  the  said  frame  *t)r  stand  in  such 
a  manner  as  to  be  brought  to  bear  upon  the  outer  and  inner 
surfaces  of  the  said  jian  at  the  same  time.  The  apparatus, 
which  ia  famished  with  the  ordinary  winch  handle  forgiving 
motion  to  the  same,  has  also  a  suitable  arraiigenient  for  regu- 
lating and  extending  the  range  of  the  said  brushes  to  any 
extent  required  by  the  employment  of  a  common  rack  and 
fib' pinion,  the  effect  of  which  enables  the  brushes  to  be  moved 
backwards  or  forwards,  so  as  to  suit  any  aitad  pan." 
[Printeit,  W.    NoDrnwiiiKsJ 
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A.D.  1856.  September  3.— N°  19S3, 
HOLDEN,  George  Thomas,  and  NICHOLAS.  Richard.— | 
*'  RolstinR  jack.'' 

The  key  is  screwed  on  a  tube  wliich  n-orks  over  the  neck  of  the  I 
jack.    To  this  tube  ia  fixed  one  end  of  the  spring,  and  a  ratehet  I 
n-heel  connected  in  the  usual  manner  by  a  click  to  the  nuun  wheeL  I 
The  main  wheel  is  preferably  an  "  internal  toothed"  one.     It  ^vel  ■ 
motion  throuj^i]  intermediate   i;earinjf  to  a   "saw-tooth  wbeeL"! 
The  verge  has  ita  axis  horizontal,  receives  its  oactllating  motioa  T 
fi«m  the  saw-tooth  wheel  in  the  usual  manner,  and  htu  a  oentnl  1 
opening!;  for  the  ^Ik  to  pass  thfou^li.     The  oscillation  motioi]  of 
the  vei^e  ia  communicated  to  a  quadrant  by  a  finger  attaoked  to 
the  verge,  and  working  in  a  slot  in  the  quadrant.     The  quadmn{ 
gives  motion  through  a  muItiplyiBg  wheel  to  the  centre  pin. 

The  escapement  is  as  aa  follows ; — The  escape  wheel  has  ita  axle,  1 
and  the  pinion  on  its  axle,  hollow,  to  allow  the  silk  to  pass  through;  ' 
It  has  teeth  only  in  portions  of  its  circumference,  and  they  gear 
alternately  into  pinions  on  opposite  sides.  'lYheels  on  the  Kdes 
of  these  pinions  gear  into  the  central  pinion.  The  central  {nnion 
may  he  made  to  slide  on  a  Bcjuare  rod.  to  the  end  of  which  tbeailk 
is  attached.  This  obviates  any  mischief  arising  from  the  stretching 
of  the  silk. 

[Printed,  lOJ.    Drawinna..! 

A.D.  1855,  September  3.— X"  1991. 
HUMBY,  John. — "  Machine  for  cutting  vegetables." 

"  The  invention  consists  of  a  circular  cutting  machine,  for  cot- 
"  ting  or  slicing  cucumbers,  onions,  French  beans,  and  other 
"  vegetables.  The  machine  ia  composed  of  a  aeries  of  ciivmlaf 
"  cutters,  mounted  and  working  in  an  iron  orwooden  frame,  and 
"  having  a  plain  roller  in  oontact  therewith  either  u 
"  above  the  sMne,  the  cutters  and  roller  being  connected  together 
"  by  means  of  spur  gearing,  and  being  caused  to  revolve  by  means 
"  of  a  handle  or  foot  treadle,  llie  beans  or  other  vegetable  mattffi 
"  to  be  cut  or  sliced  are  placed  ujion  a  slide  or  feeder  in  front  of 
"  the  cuttera,  by  the  revolution  of  which  they  are  passed  through 
"  the  machine  and  cut  as  required.  The  cut  vegetable  matter  19 
"  cleared  from  the  cutters,  and  discharged  into  a  suitable  recepta- 
"  ele  by  means  of  a  flsed  comb  or  rack,  the  teeth  of  which  pass 
"  betn-een  the  circular  revolving  cutters." 

[Prinleil.  6 


A.D.  1955,  September  8.— N"  203".    (•  •) 
BIRD,    Jambs. — "  An    improvement   in   the    maimfacture    of 
"  biacuits." 

This  consists  in  mixing  ground  vegetable  charcoal  with  tlie 
lluur,  in  tiie  proportion  of  five  per  csnt.  of  charcoal,  and  after- 
viarda  muiiifEtcturing  the  biscuits  in  the  ordinuy  way.  The 
charcoal  should  be  previously  purified  by  being  heated  to  a  red 
beat  and  then  throtvn  into  "water  rendered  slightly  alkaline  by 
"  the  addition  of  bi-catbouate  of  {MtoBli  (say  in  the  iiroportioik  of 
"  one  ounce  to  the  pillon)."  It  ia  left  for  forty-eight  hours,  the 
waier  drained  off,  end  the  charcoal  ground. 

[Printed,  W.    KoDrawinm.] 

A.D.  1855.  September  1(1.— N°  2H6.    {*  *) 
HEWETT,  Charlbb.— '■  Baking  ovena." 

The  improvement  "  consists  in  having  ovena  made  of  tH'o 
"  chambers  or  cases  of  suitable  dimensions,  one  within  the  other, 
"  and  made  of  sheets  of  metal,"  preferably  "wronght  iron,  well 
"  screwed  together  or  rivetted,  so  as  to  be  perfectly  tight," 
"  In  the  inten'al  between  the  two  chanihera  "  is  introduced 
"  urease  or  oil,  so  that  by  applying  heal  to  the  outer  case 
"  the  inner  one  may  be  heated  by  the  oil  or  gteose  contained 
"  between." 

[PrintBd,  Sii.   Drawings.] 

A.D,  1855,  September  14.— N°  20^5. 
GOMME,  Th6odors,  junr.,  and  BEAUGRAND,  Charles 
Eugene   Aurcste. —  "Machinery  for  manufacturing    copper 
"  and  other  wares." 

"  Culinary  vessels  "  are  among  the  articles  that  may  be  made 
by  this  process.  The  machine  "  conaiats  of  a  frame  supporting  at 
"  its  lower  end  a  cylinder,  in  wiiich  a  piaton  is  working  that 
"  operates  a  stamping  punch.  Around  this  punch,  and  resting 
"  on  the  bed  plate  of  the  frame,  are  disposed  conical  rings  (either 
"  grooved  or  smoothed)  and  the  ring  bearer,  .\bove  it  there  is  a 
"  eotnpreasing  plate  operated  by  a  screw,  the  hollow  part  of  which 
"  is  at  the  upper  part  of  the  frame ;  or  it  may  be  operated  by  a 
"  piston  rod.  I'he  pressure  may  be  limited  or  maintained  by 
"  meana  of  a  stnp-eock  disposed  in  any  suitable  way.  The  piston 
"  is  worked  either  by  a  screw,  steam,  or  ivater  power,    Tlva  ^oi  ol 


"  this  piston  is  hallow,  and  has  in  its  inside  another  amaUer  rod,,! 
"  serving  to  work  the  upper  plate  of  the  punch,  which  plate  eup-  1 
"  porta  the  stamped  piece  when  the  punch  and  piston  are  down.  " 
"  To  work  rather  thick  pieces,  smooth  rings  are  used,  and  the  I 
"  punch  made  of  two  concentric  parts,  one  of  which  is  maraj  and  I 
"  the  other  annular ;  the  latter  cut  conicallj  at  its  upper  e 
"  both  moving  simultaneously  or   separately.     For  pieces  of  ft  | 
"  peculiar  form,  and   which   require    true  finish,  the   metal  il 
"  stamped  with  forma,  which  allow  the  punch  to  be  withdrawn,   ' 
"  that  is  to  say,  the  curves  of  the  bottom  of  the  vessel  are  first 
"  formed  ;  and  in  order  to  form  the  top  part,  which  is  n&nower, 
"  mandrels  are  used,  which  are  dbpoaed  in  the  inside  of  the  vend 
"  in  such  a  manner  that  they  receive  the  counter  pressure  of  the 
"  tools  used  for  modelling  the  metal,  and  that  the  punch  may  be  J 
"  withdrawn  from  the  vessel  when  the  raising  is  effected. 

"When  the  metal  is  stamped,"  "an  upper  edge  is  turned  down,  1 
"  so  as  to  be  pinched  between  two  annular  pieces  or  ringi,  and  1 
"  in  the  inside  of  the  vessel  a  mandrel  is  inserted  eccentrically  J 
"  with  its  axis,  having  the  same  external  form  aa  the  interior  part  I 
"  of  the  said  vesael.     Tliis  eccentric  mandrel  is  supported  o 
"  fixed  shaft,  the  Aisee  of  which  rests  upon  a  ptate  in  the  bottom 
"  of  the  stamped  vessel.    The  greatest  width  of  the  said  plate 
"  admitting  the  said  faaee,  must  be  leas  than  the  smallest  dimen- 
"  sion  of  the  opening  of  the  vessel.     The  metul  supported  by 
"  internal  mandrels  with  peculiar  forma  may  admit  the  woikiRg 
"  of  an  external  grindstone  (operated  by  hand  or  by  a  slide),  that 
"  models  or  diversi^ea  the  forma.     If  the  opening  of  the  vessel 
"  ba  too  small  to  allow  a  mandrel  of  very  eccentric  ftprm  to  be 
"  got  in,  the  latter  should  be  mounted  on  an  additional  shaft 
"  fiied  to  and  brought  out  of  the  centre  of  the  former  abaft.     H 
"  it  be  requisite  to  turn  the  vessel  so  as  to  polish  the  same,  motion 
"  is  given  bymeans  of  handles  connected  with  the  pincers  claspii)||  I 
"  the  opening  of  the  vessel." 

(Trinled.lOd,    Drawint!.] 


A.D.  1856,  September  15.— N»  '20B3. 
CHANDLER,  Hbnky.—"  Roasting  jacks." 

The  spring  which  actuates  the  jock  is  "  two  or  three  timea  th> 
"  length  of  the  ordinary  spring ;  the  said  spring  is  coiled  upon  t 
"  horizontal  axis,  which  said  axis  carries  a  crown  wheel,  i 
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Htf-fe  that  of  the  old  watch  escapement,  excepting  that  the  teeth 
*  are  not  continuoua  in  the  said  crown  wheel,  toothed  and  un- 
*'  toothed  portions  alternating  with  each  other  through  the  whole 
"  ciroumferenee  of  the  said  wheel,  each  toothed  portion  being 
"  opposite  to  another  toothed  portion.  The  said  crown  wheel 
"  engages  with  pinions  at  the  opposite  extremities  of  a  vertical 
"  axis,  the  said  axis  and  pinions  reaembLiDg  the  axis  and  pallets 
"  of  the  old  watch  escapement,  excepting  that  pinions  are  sub- 
"  stituted  for  the  said  pallets.  An  alternating  motion  is  cora- 
"  municated  to  the  vertical  axis  hy  the  teeth  on  the  crown  wheel 
"  alternntelj'  engaging  with  the  upper  and  lower  pinions  on  the 
"  vertical  axis.  The  said  motion  is  transmitted  to  the  axis 
"  attached  to  the  silk  or  cord  on  which  the  matter  to  be  roasted 
"  b  hung,  in  the  foUowinfc  manner : — A  drum  is  situated  on  the 
"  lower  end  of  the  before-mentioned  vertical  axis,  and  a  cord  or 
"  band  from  the  said  drum  ia  twisted  round  the  axis  hung  upon 
"  the  silk  or  cord ;  the  alternating  rotatory  motion  of  the  firat- 
"  named  rertical  axis  is  transmitted  to  and  multiplied  in  the  axis 
"  hung  on  the  silk  or  cord.  The  case  of  the  jack  constitutes  the 
"  supporting  framework  of  the  mechanism." 

"The  invention  consists,  secondly,  in  the  use  of  the  ordinary 
"  or  circular  clock  escapement,  for  converting  the  continuous 
"  rotary  motion  produced  by  the  spring  into  an  alternating  rota- 
"  tory  motion,  and  conveying  the  same  to  the  axis  attached  to 
"  the  twisting  silk  or  cord  by  which  the  meat  or  other  nlatter  ia 
"  suspended.  The  inventor  attaches  to  the  escapement "  a  pendu- 
lum, "which  is  connected  with  an  endless  cord  passing  over  two 
"  pulliea ;  the  oscillating  motion  of  the  pendulum  communicates 
"  an  alternating  motion  to  the  swd  band,  which  said  motion  is 
"  communicated  to  the  suspended  a.xia  by  the  said  cord  passing 
"  round  the  said  axis ;"  or  the  pendulum  is  made  "  in  the  form 
"  of  a  sector  "  and  a  rack  in  the  sector  engages  in  a  pinion  on 
the  suspended  axis. 

[PriQtod,  Stf.     Drawing.] 

A,D.  1855,  September  a/.—N"  2167. 
TH^RY,  Charles  Victor. — "  Preparation  of  coffee." 
i     tf/i"  The  coffee  is  first  roasted  and  reduced  to  powder,  and  then 
■ri^giound  like  cocoa,  with  the  addition  of  sugar  and  some  suitable 
^Kt&tty  substance,  preferably  butter  of  cocoa,  and  the  paatftttw* 
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"  obtained  ia  put  into  moulda, as  for  chocolate;  second, the  paste 
"  may  be  boiled  in  a  wat^r  bath,  with  the  additioD  of  an  infiuion 
"  of  cofFee,  and  of  a  quantity  of  suj;ar,  so  as  to  make  a  kind  of 
■'  liquid  confection ;  and,  lastly,  by  further  concentration  it  maj 
"  be  formed  into  drops  or  '  bonbons.'  "  Essences  and  various 
flai-ourinj{  ingredients  may  be  added  if  necessary. 
[Printed,*!.   NoDrswinga.] 


A,D.  1S55,  October  l.—N"  2191. 
MUSGBAVE,   John    Riddel,   MUSGRAVE,   Robbbt 
MUSGRAVE,  Joi]?i. — "  Stovea  for  cooking  and  heating." 

Fart  of  the  Specification  is  occupied  with  improvementa  upoa 
a,  former  stove,  not  particularly  suitable  for  cooking  puiposea. 
In  the  cooking  stove,  "  the  fire  in  enclosed  by  sliding  doors,  ae 
'  that  the  whole  of  the  front  of  the  flre  may  be  used  when  ueces- 
'  sary  for  roasting  ;  or  the  lower  door  may  be  closed  and  the 
'  upper  half  of  the  fire  used ;  or  if  both  doors  be  closed,  the  top 
"  only  of  the  fire  will  be  GKposed.  A  small  space  between  th* 
"  sliding  doors  affords  the  means  of  regulating  the  admission  ot 
'  air  to  the  fire;  the  sliding  doors  which  shut  in  the  fire  may 
'  be  made  to  move  in  a,  hori«ontnl  or  vertical  direction,  or  on 
■  hinges,  or  one  vertical  and  the  other  horiiontal.  The  boiler  of 
■'  the  stove  forms  the  bottom,  back,  and  one  side  of  the  fire-plac* 

md'is  cast  with  ribs  projecting  edgeways  into  the  fire;  tba 
'  space  between  these  ribs  ia  filled  with  blocks  nf  fire-clay, « 
'  the  ribs  may  be  cast  deep  and  close  together,  so  as  to  diapeni9< 

n'ith  the  fire-clay.  The  outer  surfaces  of  the  boiler  are  Airth«! 
'  heated  by  the  hot  air  and  products  of  combustion,  which  p 
'  ofi'  from  the  fire,  and  are  carried  round  the  boiler  on  then; 
'  way  to  the  chimney  or  flue."  "  Another  arrangement  i 
'  to  construct  the  stove  with  the  fi.re  in  the  centre,  an  €>vat. 
'  et  each  aide,  and  the  boiler  beneath  the  fire.  The  he^ 
'  passes  to  the  rij^ht  and  lelt  round  the  sides  and  under  ths 
'  bottom  of  the  ovens ;  the  two  currents  meet  under  the  boilar, 
''  where  they  unite  and  pass  up  into  the  chimney  at  the  back  ol 
'•'  the  fire.  Another  improvement  consists  in  so  arranging  tha 
'  hot  plate  that  fuel  may  be  supplied  to  the  fire  without  dtehnl^ 
'  ing  the  cooking  vessels  placed  thereon.  Immediately  over  th£ 
'  fire  is  a  moveable  plate,  which  is  made  to  slide  in  grooves,  nod 
''  pass  beneath  the  surface  of  the  hot  plate,  so  as  to  ezpoBe  I 


f 


■  portion  or  the  whole  of  the  fire  beneath.  The  lower  part  of 
the  oven  of  this  stove  is  fitted  with  a  flul;  tuhe  opening  to  the 
external  air ;  a  similar  tube  is  fitted  to  the  upper  part  com- 
municating mth  the  flue.  Both  the  epcrtures  are  covered  with 
sliding  plates  to  open  or  close  them  at  pleasure ;  when  opeu 
a  current  of  air  passes  through  tlie  oien,  and  curries  off  the 
steam  and  smell  arising  frocn  the  losstini;  to  the  flue.  The 
side  of  the  oven  next  the  fire  is  fitted  with  projecting  ribs  of 
metal,  with  or  without  fire-olay,"  and  '■  the  .back  or  other  pirts 
exposed  to  the  heat  may  be  similarly  fitted,  if  required.  Ad- 
joining the  roasting  oven  just  described  is  a  smaller  oven  for 
baking.  At  the  upper  part  of  this  oven  is  a  plate  of  iron,  by 
which  the  heated  vapour  from  the  fire  may  be  shut  'off  from 
the  baking  oven,"  and  caused  to  "  circulote  only  round  the 
roasting  oven.  The  space  above  the  stove  communicating 
with  the  chimney  is  fitted  with  a  ventilator,  to  carry  off  the 
steam  and  vapour  which  »Tiae  during  the  process  of  cooking ; 
the  ventilator  is  made  to  adjust  by  hand,  and  may  either 
eommuoicate  with  the  chimney  or  with  a  tube  fitted  for  the 
purpose." 

[Printed,  H.Sd.    DrawinEB.] 


A.D.  1856,  October  4.— N"  22±2. 
OVER,  Hen-bv.— [ProriiioBoI  protecthn  only.)—"  Gauge  knife." 

The  inventor  thus  tlescribes  his  invention : — 

"The  chief  ol;iject  of  this  invention  is  to  facilitate  the  paring  of 
"  potatoes,  and  prevent  the  great  waste  which  generally  occurs  in 
"  preparing  that  root  for  the  table.  To  this  end,  1  propose  1 1 
"  construct  knives  with  a  guard,  which  will  stand  parallel  to  anil 
"  in  front  of  the  knife  edge,  and  guage  the  depth  of  the  cut,  a; 
"  in  a  spoke-shave.  This  guard  I  make  capable  of  shifting  round 
■'  the  knife,  or  1  mount  the  knife  blade  loosely  in  the  handle  (to 
"  allow  of  its  beuig  shifted  to  suit  the  position  of  the  guard),  and 
"  fi-x  it  by  a  binding  nut.  By  either  of  these  means  1  am  enabled 
"  60  to  adjust  the  parts  relatively  to  each  other  as  to  ensure  the 
"  paring  or  cutting  off  of  a  given  thickness  of  the  potatoe.  Or 
turn  the  bl&de  or  the  guard  round  to  suit  a  left-handed 
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A.D.  1 355,  October  9.— N"  2358. 
GOLDNER,  Stephan. — "  Cookinfj  and  preservinf(  uumal  M 

"  vegetable  matter." 

"  A  hollow  tray  or  vessel  is  formed  ofauch  depth  as  jnajlj 
"  required  for  receiving  the  metal  cases  which  contain  the  n 
"  to  be  cooked  and  presen-ed.  This  tray  or  vessel  is  heated  e»- 
"  ternally  by  steam  in  a  jacltet  or  by  other  heated  fluid,  Gvei 
"  this  tray  or  vessel  is  applied  a  moveable  cover,  the  edges  o( 
"  which  enter  a  sand  joint,  or  are  othenviae  formed,  so  as  to  retail 
"  the  heated  atmosphere  under  this  cover.  The  cases  contuinuif 
*'  the  animal  and  vegetable  matters  are  placed  in  the  tray  <1 
"  vessel  and  heated  therein,  thermometers  being  used  to  indicat 
"  the  temperature ;  and  there  ia  an  outlet  to  admit  of  the  escap 
"  of  the  confined  air  froni  under  the  cover,  and  also  the  vapoui 
"  arising  from  the  animal  and  vegetable  substances,  such  outh 
"  being  regulated  by  a  cock  or  valve." 

The  tray  is  preferably  of  such  a  size  as  to  contain  two  TO\n 
vessels  only,  so  that  the  vessels  may  be  heated  at  the  sides.    Tl 
cover  to  the  tray  Hti  into  a  sand  joint.    The  heat  may  be  applie< 
by  steam  pipes  or  hot  water  pipes  or  otberivise. 

fPrlQted,  Id.    Kb  DrewfjiES.] 

A.D.  1855,  October  10.— N"  3368.    («  *) 
HUBERT,  Dksib.— {.i  communication  from  Alexia' VursHe. 
"  Heating  and  arranging  ovens." 

"  This  invention  consists  in  a  manner  of  heating  ovens  by 
"  waste  heat  from  a  steam  boiler  furnace.     After  that  the  fla 
"  and  heatfid  gases  have  circulated  in  the  flues  round  the  boilel| 
"  they  enter  tubes  of  cast  iron  or  other  material  placed 
"  chamber  under  the  first   oven ;  from  these  tubes  the  hi 
"  gases  pass  into  a  chamber  on  the  top  of  the  first  oven 
"  under  the  second  oven,  and  fi^m  thence  into  a  chamber  oi 
"  top  of  the  second  oven,  so  that  each  of  the  ovens  is  heated  b^ 
"  two  chambers,  one  placed  under  and    another  over-  the  sa  ~ 
"  oven ;  and  in  these  chambers  there  is  placed  a  copper  «tea 
"  pipe,  conmiunicating  at  each  end  with  the  boiler,  the  oljjeot 
"  which  is  partially  to  heat  the  ovens ;  and  from  these  stea 
"  pipes  there  ore  blanches  which  communicate  with  the  iotari 
"  of  each  of  the  ovens,  so  that  a  jet  of  steam  can  be  thrown  on 


■  PREPARATION  OF  CONFECTIONERY." 

"  the  surfiwie  of  the  liread  while  it  is  baking  for  the  puriioae  of 
"  improving  its  color." 

[Piinted,  arf.    DiBWiDg.i 

A.D.  1856,  October  12.— N=  2279. 
CLARK,  John.— ^Propisionai  protection  only.) — "Cooking  ap- 
"  panitus  for  the  pocket." 

A  "  drinkicig  cup,  egg  stand,  spirit  case,  coffee  strainer,  hloiv- 
"  pipe  heating  apparatus,"  and  other  articles  are  arranged  tu  fit 
inside  a  metal  case,  which  may  be  used  for  cooking.  There  ma^ 
be  two  such  cases,  one  inside  the  other.  The  case  is  preferably  of 
oval  aeotioQ  with  one  side  "  pressed  in  or  formed  concave,"  and 
of  a  capacity  of  a  pint  or  a  pint  and  a  half.  It  has  a  tightly 
fitting  hinged  ccn-er.  Slides  into  which  legs  may  be  fitted  arc 
attached  .to  the  bottom.  The  heating  apparatus  is  aa  follows : — 
A  "  blowpipe  "  proceeds  from  the  top  of  a  closed  vessel  containing 
spirit.  Thia  spirit  ia  heated  hy  the  combustion  of  spirit  in  a 
shallow  saucer  outside.  It  is  volatilised,  and  the  vapour  drives 
out  a  thin  jet  of  spirit  into  the  flame  through  the  blowpipe. 
Tlie  whole  apparatus  may  be  carried  in  the  pocket. 

^Printed,  id.    No  DriwinttB.] 

A.D.  1855,  November  7.— N"  2507.     (*  *) 
DRAY,  V! iLhiwi.—  [Provisional  proUctioa    rniii/.)— "  Improve- 
"  roents  in  apparatus  for  heating,  baking,  and  drying." 

The  invention  "  consists  in  surrounding  a  vessel  or  chamber 
"  with  a  serpentine  or  worm-like  flue,  and  in  causing  heat  from 
'.'  B  furnace  or  fire-place,  or  hot  air,  or  other  heating  medium  tu 
"  travel  in  the  flue  round  and  round  the  vessel  prior  to  its  finding 
"  its  exit  into  the  atmosphere  through  a  chimney  or  not.  The 
"  shape  of  the  vessel  will  of  course  vary  according  to  the  work 
"  it  has  to  perform."  "'  Tliere  is  an  outside  casing  to  the  flue,  and 
"  it  ia  covered,  if  need  be,  with  some  non -con ducting  material,  to 
"  prevent,  as  iar  as  may  be,  heat  passing  off  from  the  vessel  or 
"  chamber  to  be  heated.  The  whole  may  be  mounted  upon 
"  wheels,  and  made  to  form  a  portable  apparatus.'" 
H       [Printed,  4fl.    No  DrawiuBS.] 

A.D.  1855,  November  16.— N"  2682. 
CBUMi  Chableb,  and  PAUL,  Chahles. — "  Making  bread." 
The  invention  "  consists  in  taking  the  dough  after  it  has  been 


"  mixed  and  kneaded  in   the  usual  way  fur  making  bread,  and 
"  keeping  it  in  fermentation  fur  about  six  hours  or  more,  until  iH 
"  has  readied  tho  acetous  state,  and  become  unfit  for  use  in  thM 
"  ordinary  process,  when  we  add  to  it  one-fifth  of  its  weight  aS 
"  dtj  fresh  flour,  and  without  any  additional  water,   mix   hii^| 
"  break  it  rapidly  and  very  thorouKhly  through  roUerv,  cut  bjhM 
"  pierce  it  in  a  cutting  machine  or  by  other  means,  and  after  ■ 
"  slight   fermentation   in  an  uncovered  state  exposed   freely  to 
"  the  air,  say,  for  thirty  (30j  or  forty  (40)  minutes,  according 
"  to  the  temperature  of  the  room,  to  ruse  it,  bake  it  in  a  quidc 
"  oven,  which  should  be  ventilated  by  an  open  doqr  or  oths    i 
"  means  of  admitting  atid   disehargin;;  the  air  fVeely.     By  thu    i 
"  process   a  superior  article  of  bread  is  produced.     We  use  iaj 
"  making  the  dough  about  ninety-five  (Da)  poundaofw 
"  two  hundred  (200)  pounds  of  flour,  and  from  this  weight  a 
"  usually  two  hundred  and  eighty-two  (i82)  pounds  of  b 
"  bread.    The  invention  is  applicable  in  making  bread  from  ai^  ' 
"  kind  of  Hour,  of  which  bread  may  be  made,  producing  the 
"  same  beneficial  result  in  the  use  of  all  kinds." 
[Printed.  W.    NoDrawlnm.] 

A.D.  1S55,  December  5.— N"  2735. 
FELL,    Thomas    Maka., — "  Ship's  cooking  and   distilling  ap- 
"  paratus." 

This  invention  refers  principally  to  improvements  in  distilling 
apparatus  for  ships,  but  an  improved  cooking  apparatus  in  con- 
nexion with  thatfor  distilling  is  described.  By  means  of  dunpen, 
the  heat  can  be  shut  off  from  the  cooking-  part  or  from  the  dis- 
tilling part,  or  both  can  be  used  at  once.  The  fire  has  above  iE 
a  hot  plate,  and  at  its  side  an  oven.  The  flue  curves  downwardi 
at  the  hack,  and  makes  a  circular  sweep  through  the  boiler,  tX 
the  top  of  which  are  vessels  for  cooking.  Distilling 
is  connected  with  this  boiler,  but  a  special  boiler  for  dicrtiQi)i|i 
is  also  described. 

[Pflntad.  lOiI.   Dnii-lnK.J 

A.D.  1855,  December  /.— N"  271^. 
CRANSTON,     Hudson.—  (ProowiDBoi    pToleclioa    only.) 
"  Manufacturing  loienges." 

"  The  ingredients  of  which  the  lozenges  are  made  are 
"  upon  a   dat   s;irfucc  or  tiihle,  immediately  over  which  a 
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''  of  cutters  or  hollow  punches  of  any  desired  shape  are  disposed 

''  and  held  between  guides  in  a  suitable  framinfir.  The  aforesaid 
cutters  or  punches  are  connected  to  a  crank  shaft  by  a  rod^ 
so  that  by  imparting  motion  to  said  crank  shaft  it  will  produce 

"  reciprocating  movement  of  the  aforesaid  cutters,  the  downward 
pressure  of  which  upon  the  ingredients  beneath  cutting  the 
same  up  into  pieces  of  the  desired  shapes  and  forms,  and 
simultaneously  with  the  upward  movement  of  the  cutters  the 

"  table  is  drawn  forward,  so  as  to  present  another  portion  of  the 
materials  to  the  action  of  the  cutters ;  the  lozenges  thus  cut 
being  discharged  through  the  upper  ends  of  the  several  cutters 
as  they  become  filled  by  each  successive  descent  of  said  cutters, 

"  or  otherwise  as  may  be  found  most  convenient." 
[Printed,  4(2.   No  Drawings.] 

A.D.  1855,  December  11.— N«  2803.    (*  *) 

CLARKE,  Samubl. — "Improvements  in  lanterns  for  affording 
*'  light  and  for  cooking/' 

The  perforated  bottom  of  the  lantern  is  made  with  as  many 
sockets  as  there  are  candle  tubes  to  be  used,  the  tubes  "  being 
"  similar  to  those  used  in  candle  lamps."  Above  the  tubes  a 
cone  descends  into  the  lantern  from  the  centre  of  a  perforated 
plate.  The  cover  of  the  lantern  **  folds  back  on  a  hinge  or  joint," 
and  below  the  cover  the  upper  part  of  the  lantern  "  is  formed 
"  suitable  for  receiving  a  vessel  or  pan  for  cooking  purposes," 
which  may  be  "  of  such  form  as  to  be  shut  in  by  the  cover,"  or 
"  may  require  the  cover  to  be  open."  Sometimes  the  lantern  is 
divided  by  vertical  partitions  into  as  many  compartments  as  there 
are  candle  tubes ;  each  partition  is  made  of  bright  metal  so  as  to 
serve  as  a  reflector,  and  a  "  conical  opening  "  for  each  tube  is  to 
be  formed  in  the  perforated  plate. 
[Printed,  Is.    Drawings.] 

A.D.  1855,  December  13.— N«  2819. 

LITTLE,  John. — (Provisional  protection  only.) — "  Heating  and 
"  cooking  apparatus." 

A  cylindrical  casing  has  at  bottom  a  fire-grate  of  the  usual  sort, 
and  at  top  a  discharge  flue  with  a  damper.  Within  this  is  an 
inner  chamber,  rounded  off  below,  and  of  sufficient  size  to  leave 
a  space  between  it  and  the  outer  casing.  Within  this  receptacle 
cooking  is  carried  on.  A  tube  above  conveys  away  the  steassi,^^* 
c.  V 
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A  aitnilu-  omngement  of  inner  and 
'portable  cookin([  apparatus"  to  bo 


from  tlie  articles  cooking, 
outer  chambera  may  form  a  ' 
placed  on  a  fire. 

[Prinlad,  4d.    NoDniwiu)?*.] 


A.D.  185S,  December  24.— N°  2911. 
OUDIN,  STi.vAiN  Mathl'kik  GihhET.—{_Pr<msional proteeHon' 
onli/.) — *'  Making  bread," 

"This  invention  consists  In  the  use  of  the  water  bath  and' 
"  mechanical  apparatus  for  treating  a  portion  of  the  bread  dough 
"  in  order  to  augment  the  produce  of  flour;  likamie  in  using 
"galvanized  sheet  iron  in  all  those  apparatus  for  proteoting  the 
"  dough  against  rust.  The  miiture  of  the  dough  and  water  is 
"  effected  in  a  kneading  trough  of  galvanized  sheet  iron  of  a 
"  prismatic  shape ;  at  coming  out  from  this  apparatus,  the  dough 
"  is  placed  on  a  metallic  fiJter,  where  a  stamper  moved  mecha- 
"  nically  or  by  hand,  forces  the  dough  to  sift,  and  thus  to  mix  and 
"  unite  thoroughly.  The  dough  thus  sifted  is  taken  to  a  cylin- 
"  drical  recipient,  forming  the  reservoir  of  a  water  bath.  The 
"  water  surrounding  this  reservoir  is  heated  by  an  internal  fire; 
"  the  effect  of  that  fire  is  to  augment  the  volume  &  produce  of 
"  the  dough  contained  in  the  reservoir.  That  dough  is  then 
"  mixed  with  others  knesded  by  the  usual  process,  &  the  whole 
"  is  baked  together." 

[Frintcd.W.    No  DrnwiuBS.] 

A.D.  1855,  December  24.— N"  2913. 
8YM0NS,  William. — "  Roasting  jack." 

The  patentee  says: — 

"This  invention  consists  in  this,  that  instead  of  the  pinion  to 
"  which  the  meat  is  hung  being  worked  in  connection  with  the 
"  ground  and  crown  wheel,  as  in  the  old  auspenaion  jack,  I 
"  hereby  provide  an  additional  pinion  for  the  purpose  of  working 
"  the  ground  wheel  only  and  carrying  the  meat,  whereby  I 
"  obviate  the  objection  that  as  the  mechanism  gets  worn  by  the 
"  weight  of  the  meat,  the  workings  draw  away  one  from  the 
"  other ;  whereas  by  the  adoption  of  this  invention,  this  ad- 
"  ditional  pinion,  which  has  nothing  to  do  but  work  in  the 
''  ground  wheel  and  cany  the  meat,  is  not  liable  to  the  objection 
"  aforesaid," 

lPriiited,ed.  Diainnit.] 
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A.D.  1855,  December  29.— N^  2946.    (*  *) 

LANGE,  William.  —  (A  commumcation  from  John  hange.) — 

*'  Biscuit  ovens." 

The  improvements  consist  in  the  employment  of  a  nmnber  of 
small  fire-places,  the  heat  from  which  is  conducted  by  tubes  or 
pipes  over  and  imder  the  upper  portion  or  web  of  an  ordinary 
endless  travelling  wire  cloth,  which  is  carried  by  large  drums  at 
each  extremity  of  the  oven.  The  dough  is  laid  on  this  cloth 
and  traversed  slowly  through  the  oven,  between  the  several 

*'  heating  pipes  herein-before  referred  to,  and  issues  firom  the  other 
end  of  the  oven  completely  baked.    The  biscuits  during  the 

\'  process  <^  baking  may  be  subjected  to  the  action  of  steam  blown 
through  the  oven,  for  the  purpose  of  improving  their  color  or 
appearance.  Suitable  heat  indicators  and  regulators  are  also 
adapted  to  each  of  the  several  fires,  for  the  facility  of  observing 
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*'  and  regulating  the  heat  of  the  oven." 
[Friiited,  U.  &;.    Drawings.] 


A.D.  1855,  December  29.— N«  2947. 
BROWN,  William.—"  Culinary  vessels." 

VesselB  of  all  sorts  may  be  made  double,  so  that  they  have  an 
enclosed  air  space  all  round  them,  except  at  that  portion  of  their 
surface  when  the  heat  is  applied  which  is  made  of  a  single  plate. 
An  oven  is  described  for  use  on  a  hot-plate ;  it  has  no  bottom, 
and  the  article  to  be  baked  is  placed  on  the  hot  plate  and  covered 
with  the  oven,  which  is  made  with  an  enclosed  air  space.  A 
*'  dutch  oven "  or  similar  article  which  does  not  require  to  be 
placed  on  the  fire,  may  be  made  in  the  same  way.  Both  the  in- 
terior and  exterior  surfi^es  of  these  double  vessels  should  be 
of  bright  metal. 

[Printed,  8(2.   Drawing.] 


1856. 


A.D.  1856,  January  15.— N"  110. 

BAKEWELL,  Thomas  Hill. -^''Ventilating,  warming,  nd 
"  cooling  rooms  and  other  places." 


BREAD-MAKING,  AND  THE 

A  ventilating  macliinc  is  deaciibed,  in  which  the  air  may  be 
heated  by  passing  it  through  a  "calorian."  This  apparatui 
Beema  to  consist  of  a  pipe  passing  backwards  and  fom'ords  through 
a  furnace.  It  is  stated  that  "  it  may  further  be  brought  into 
"  operation,  as  reKards  the  heatioff  power  of  the  machine,  for 
"  baking  or  any  cooking  purposes." 
rPrintcd,  1*.  t/l,    DmH'inBs.] 


A.D.  ICJ*;,  January  24.— y  193. 
PErriT,  Gbohoe  Brooks,  and  SMITH,  Hesky  Fly.— "Gas 

"  heating  apparatus." 

This  invention  relates  to  "combinations  of  apparatus  forob- 
"  taining  heat  iVom  gas  mixed  with  atmospheric  air  be&ie 
"  ignition."  and  consists  in  "  inserting  into  or  adding  to  the  top 
"  of  a  pipe  (open  at  bottom  for  the  admissina  of  air  throDgh 
"  perforated  or  other  apertures,  and  to  a  supply  of  gas  which  ts 
"  conducted  through  n  tube,  the  mouth  of  which  rises  above  the 
"  apertures  for  the  admission  of  wr)  various  forms  of  burners,  to 
"  suit  the  particular  heating  purposes  to  which  the  ^paratus 
"  may  be  required  to  he  applied." 

More  than  a  hundred  and  fifty  forms  of  burners  are  shovn  in 
the  drawing,  of  which  those  mentioned  ds  available  fbr  cookiog' 
purposes  are  as  follon's  :^ 

A  large  T-ahaped  burner,  fitted  below  a  shelf,  with  a  second 
smaller  burner  over  the  shelf. 

A  flat  table  with  a  long  burner  fltfed  below  it,  and  supplied 
with  gas  by  the  supporting  pieces  of  the  table. 

A  burner  of  any  form  below  an  iron  disc,  against  which  the 
flame  spreoda.  The  matter  to  he  cooked  is  placed  either  under  op 
over  the  burner. 

A  disc  of  metal  has  attached  to  it  a  burner.  The  disc  is  mounted 
with  a  flexible  handle,  so  that  the  heat  can  be  applied  whenever 
required , 

Two  iron  cheeks  fitted  over  a  long  gas  burner  are  lined  with 
metal  gauze ;  meat  is  placed  between  them  to  be  cooked. 

A  sheet  of  wire  gauze  is  fixed  over  a  row  of  gas  burners.  One 
or  more  such  sheets  may  be  placed  in  various  positions  for  roastiuK. 
etc. 

A  TOBiting  chamber  heated  by  gaa  burners  within  it  may  be 
formed  with  a  double  casing  holding  water. 


'REPARATION  Of  CONFECTIONER^: 

'  A  ((as  gridiron  may  be  made  with  bars  fitted  with  burners. 
"  la  ia  supplied  through  o  tie.-cible  tube  fixed  to  the  handle. 

nay  be  lined  with  Dutch  tiles,  and  heated  by  any 
fbitable  burner. 

'  A  portable  cooking  apparatus  may  be  made  with  a  moveable 
iover,  which  can  be  plnced  over  a  small  table,  under  which  are 
burners.    A  glass  plate  may  be  fitted  in  the  cover  to  show  the 

IPrlnttd.  It.  W,    Drawinjts.] 

A.D.  1856,  January  23.— N«  244.    (*  *) 
WALTON,  Joseph  Fowbi,!,,  and  LE  FRANCOIS,  Honore. 

'"  Improvements  in  cleaning  forks,  spoons,  stew-pans,  and  other 
"  culinary  utensils." 

"The  articles  to  be  cleaned  are  placed  in    drums  or  cylin- 

'  "  ders  containing  suitably  formed  brushes,  which  revolve  with 

_'  the  cylinders  or  drums,  the  articles  to  be  cleaned  being  held 

'  atationaiy,  while  the  cylinders  or  drums  or  bruslies  revolve. 

'  Tl:e  cylinders  or  drums  are  mounted  on  an  axis  or  on  axes,  SiUd 

motion  is  given  thereto  by  means  of  a,  winch  handle  or  by  a 

*  crank."    "  For  cleansing  atew-pans  and  other  culinary  utensils, 

*  the  brushes  are  so  mounted,  that  some  of  the  brushes  are 
I  *"  caused  to  cleanse  the  inside  while  others  are  caused  to  act  upon 
L  ""  the  exterior  or  outside  thereof  simultaneously,  and  in  order 
I  *  that  the  machine  may  be  capable  of  cleansing  vessels  of  dliferent 

"**  dimensions,  the  brushes  are  made  and  mounted  so  that  they 
'  may  be  made  to  approach  towards  or  recede  from  each  other 
'  by  means  of  racks  and  pinions,  or  by  screws  or  wedges  in  lieu 
'  thereof."  The  drums,  or  cylinders,  or  discs  "may  be  all  mounted 
'  on  one  axis  and  form  one  machine,  or  each  one  may  be  mounted 
'  separately,  and  be  complete  in  itself  and  independent  of  the 
"  other.  'ITie  axes  may  be  either  driven  at  once  by  a  winch 
''  handle  or  crank  axis,  or  toothed  wheels  or  fly  wheel  may  be 
''  employed  in  aoch  eases  where  extra  speed  or  power  be  required  " 

,      fPriiitod,  Idrf.    DiawlDB.] 

A.D.  1856,  February  11.— ^f"  355. 
ITEVEN,  Thomas. — "  Kitchen  ranges." 

A  eoal-box  with  a,  bottom  sliding  in  vertical  guides  is  afBsed  to 
i  grate.     The  object  of  this  is  to  laise  the  burning  fuel  as  it  U 
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eonsumed.  The  bottom  of  the  grate  is  made  double^  and  one 
grating  slides  over  the  other^  so  that  the  openings  to  admit  air 
-may  be  narrowed.  Cooking  ranges  have  the  front  of  the  fire-place 
closed  by  doors  with  ventilators  in  them.  The  bottom  of  the 
grate  is  formed  into  a  '^ dish-shaped  vessel  or  hopper"  which  is 
moveable,  and  can  be  raised  by  a  rack  and  pinion  or  otherwise. 
Heat  is  admitted  to  the  oven  by  "  long  vertical  openings  "  "  at 
"  the  sides  of  the  fire-place."  The  flue  is  at  the  back.  The  top 
of  the  range  forms  a  hot-plate.  A  metal  cover  may  be  placed 
over  saucepans  on  the  hot-plate.  In  this  cover  is  a  hole  to  allow 
steam,  etc.  to  escape.  The  chimney  is  closed  in  above  the  range, 
but  there  are  several  openings  with  conical  covers  to  let  steam, 
etc.  to  pass  away.  The  door  of  the  grate  may  fold  downwards, 
and  form  a  shelf  on  which  a  saucepan,  etc.  can  be  placed. 
[Printed,  Is.   Drawings.] 

A.D.  1856,  February  18.— N*  408.  (*  *) 
JONES,  Moses,  ROWE,  William  Broad,  and  PERKINS, 
"William. — {Provisional protection  only,) — Ranges . 
"  This  invention  has  for  its  object  an  improvement  in  ranges, 
and  is  applicable  where  two  ovens  are  constructed  to  a  range 
one  above  the  other.  The  improvement  consists  in  causing  the 
heat  and  products  from  the  fire  of  the  range  to  pass  over  the 
upper  oven,  then  to  descend  and  to  pass  under  the  lower  oven, 
then  to  ascend  and  pass  between  the  two  ovens,  and  away  by  a 
suitable  flue  into  the  chimney ;  or,  in  place  of  passing  under  the 
lower  oven,  before  passing  between  the  two  ovens,  they  may 
pass  between  the  two  ovens  before  passing  under  the  lower 
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"  one." 


[Printed,  4<2.  No  Drawings.] 

A.D.  1856,  February  23— N»  467. 
JONES,  Robert  Baker.—"  Cooking  apparatus." 

A  **  portable  kitchen  "  is  described.  "  There  is  a  fir&-place 
"  in  front,  the  sides  of  which  slope  or  recede  at  an  angle, 
'^  this  fire-place  can  be  removed  from  the  apparatus,  if  re- 
^'  quired,  and  may  be  employed  for  heating  apartments.  The 
"  sides  consist  of  hollow  vessels,  provided  witbi  taps,  which 
may  be  used  to  contain  soup,  and  in  these  vessels  fit  other 
vessels  wherein  boiling  can  be  carried  on.     The  fire-basket 
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or  place  only  extends  back  a,  short  cliatance.  [ond^tbe  spitce 
between  the  boiling  vessels  and  the  back  of  the  apparatus  ia 
covered  at  top  and  bottom  and  forma  an  oven ;  a  ventilator 
is  placed  in  the  door.  The  side  veasels,  oven,  and  fire-bisket 
drop  into  a  bed  without  resting  on  the  bottom  thereof,  and 
the  spuee  betn'een  the  bottom  of  the  veasela  and  of  the  bed  inay 
be  used  aa  an  oven,  access  is  gained  to  it  through  a  door  in 
the  back.  The  front  of  the  fire-basket  is  open,  and  the  pro- 
duets  of  eombuation  are  carried  in  a  Hue  over  the  top  of  the 
into  a  portable  or  other  chimney.  In  the  flue  over  the 
is  an  orifice,  which  may  be  fitted  with  a  cover,  or  may 
have  placed  therein  a  vessel  for  frying  or  boiling." 
For  roasting,  a  semi-circular  "  folding  acreen  "  ia  placed 
upon  a  similarly  ahaped  pan  in  front  of  the  fire-basket.  In 
order  to  expedite  the  roosting,  tbis  acreen  may  be  fitted  with  a 
The  whole  of  the  baking  dishes,  screen,  flues,  and 
culinary  utensils,  knives,  plates,  &c.,  fit  into  the  oven  and 
boiling  and  baking  vessels." 
[Frinled,  lOd.   DrawingJ 

A.D.  185(!,  March  I.— N"  536. 
CHAPMAN,  Wii-LiAM,  and  TEAGER,  John-  Hbnrv.— (Pro- 

istonaZ  protection  onli/.) — "  Apparatus  for  cooking  animal  and 
'  vegetable  substances,  and  for  heating  steam  closets." 

teamer  or  vessel"  "is  connected  with  a  pipe  from  a 
',  by  means  of  a  spicket  joint  or  any  other  joint.  The 
'  steam  is  conducted  into  the  steamer  or  vessel  at  the  lower  part. 
'  llie  lids  or  covers  and  moveable  parts  of  the  ateomer  or  vessel 
e  made  with  projecting  rims,  which  dip  into  troughs  formed 
'  on  the  steamer  or  vessel  and  on  the  Ud  or  cover  of  the  same. 
'  These  troughs  are  supphcd  with  water,  which  makes  them 
'  steam-tight  joints,  and  prevents  the  escape  of  steam  by  (he 
'  lids  or  covers  and  moveable  parta,  and  the  troughs  are  made 
'  vAth  the  outer  sides  hiRher  than  the  inner  aides,  or  so  coii- 
'  structed  that  any  condensed  steam  accumulating  in  them  will 
a  into  the  ateamer  or  vessel.  The  ateara  paaaes  out  of  the 
«mer  or  vessel,  tlirough  an  aperture  and  a  apicket  joint  or 

*  any  other  joint,  into  an  exit  pipe  or  pussgge,  which  ia  connected 
^  with  a  ateam  closet,  or  with  a  aeries  of  pipes  enclosed  in  a 
[*  doaet  made  of  metal  or  any  other  material.    The  steani  after 

*  pasaing  round  and  heating  the  closet,  or  through  and  heating 
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"  the  series  oF  pipes,  is  conveyed  into  the  chiraney  or  any  other 
"  convenient  place.  When  the  stenm  cloiet  ii  not  requited,  the 
"  steam  which  paeeea  into  the  exit  pipes  or  passages  is  conveyed 
"  into  the  chimney  or  any  other  coni'enient  place.  When  two 
"  or  more  ateamera  or  vessels  are  uaed,  slidinB  valves  are  adapted 
"  to  the  e.tit  pipes  or  passages,  to  connect  or  disconnect  the 
"  steamers  or  vessels  as  required,  and  to  prevent  the  escape  of 
"  steam  from  anj-  exit  pipe  or  passage  not  in  use." 
[I1inloa,W.    NoDrawinss.] 

A,D.  1B56,  March  7.— N»  570. 
DOWNIE,  John.— "Moulding  or  shapinR  metala." 

Amongst  the  urticles  to  which  the  proceas  is  applicable,  "camjl 
"  ovons  and  covers,  three-IcKged  pots,  kettles,"  and  ftTin^-pwu 
are  mentioned. 

The  pattern  for  the  mould  is  mounted  hnriiiontally  in  bearings, 
and  ia  fitted  with  an  eccentric  or  other  contrivance  which  wilt 
raise  it  and  pass  it  "  between  two  opposite  edge  aurfacea," 
"  embrace  the  pattern  longitudinally  along  its  diametrical  line." 
1'he  upper  surface  of  the  plate  forming  these  edgea 
true,  to  present  a  level  surface  for  the  "  parting." 

"  The  'flask'  or  sand  box  for  one  half  of  the  mould  ia  placdT 
"  upon  the  ramming  plate,  and  the  pattern  is  turned  round,  S9 
"  that  the  action  of  the  eioentric  portion  thereof  on  the  bearing! 
"  may  gradually  elevate  it  to  its  diametrical  line.  A  cenM] 
"  portion  of  the  excenttic  ia  made  concentric  with  the  axis  of  tbt 
"  pattern,  so  that  when  it  reaches  this  part  it  ceases  to  elevate  ifj 
"  and  by  causing  the  imttcm  partially  to  rotate  on  the  concentrig 
"  portion,  the  surface  of  the  mould  is  '  sleeked '  or  made  i 
"  and  the  iiirther  turning  of  the  pattern  then  lowers  it,  leaving 
"  the  half  mould  in  its  finished  condition.  The  parting  of  tbil 
"  half  mould  "  is  formed  "  by  the  unaided  effect  of  the  true  Bll^ 
"  fftoe  plate  on  which  the  flask  has  been  rammed  up,  so  that  lU 
"  cleaning  up  "  "  is  required  after  the  half  mould  leaves  tb< 
"  machine ;  various  plans  are  employed  for  raising  the 
"  and  causing  it  to  rotate.  In  cases  where  the  form  of  thepattenl 
"  prevents  rotation,  rectilinear  or  other  motion  may  be  adopted 
"  for  obtaining  the  same  result."  And  in  cases  where,  tram  th 
shape  of  the  pattern,  the  finishing  cannot  be  efifected  by  raovin| 
the  pattern,  "the  rotjttoryor  rectilinear  movement  may  be  ttdopt« 
"  for  merely  withdrawing  the  imttem  from  the  mould." 


^V   The  Bam 
^^rliicti    ran 
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The  Band  or  moulding  material  may  be  prepBred  with  ingredientB 
ider  unnecessary  the  ordinary  coating  of  "chnrcoat 
blackening." 

[Printed,  U.*i.    No  DfBWiiigs.] 

A.D.  185G,  March  11.— N'SSr. 
TOLHAUSEN,  Albsandbb.— (.<  commumcation  from  Hiram 
Berdan.) — "  Improvements  applicsible  to  bakers'  ovena." 

"  ThJB  inventioTi  consists  in  furnishing  an  oven  with  an  endless 
'  chain  of  shelves,  which  haa  a  continuous  ascending  and  descend- 
'  iug  motion  imparted  to  it  by  the  weight  of  the  bread  or  other 
'  substance  or  substances  undergoing  the  baking  process  on  the 
'  shelves,  or  by  any  other  means,  and  which  is  thereby,  with  the 
application  of  suitable  gearing,  caused  to  give  motion  to 
the  machinery,  by  which  doora  suitably  arranged  are  opened 
'  and  closed  in  proper  succession  and  at  proper  inten-als  of  time 
'  to  admit  into  the  oven  the  bread  or  other  substance  or  sub- 
'  stances  to  be  baked,  and  to  draw  the  same  from  the  oven  after 
!  it  when  they  have  been  baked  for  a  certain  sufficient  length  of 
''  time.  The  bread  or  other  substance  or  substances  to  be  baked 
e  placed  on  a  aeries  of  cars  or  carriages,  which  enter  at 
'  suitable  intervals  into  a  door  at  the  upper  part  of  the  oven  by 
'  one  branch  of  a  suitably  arranged  railway,  and  are  received  on 
such  shelves  at  the  upper  part  of  the  descending  side  of  the 
chain  as  are  at  the  time  passing  the  said  door ;  and  as  the 
'  loaded  shelves  severally  arrive  nesr  the  lower  part  of  the  oven 
'  they  are  drawn  out  through  another  door  on  to  the  lower  rall- 
'  l^■ay,  on  which  they  run  to  b  suitable  place  to  be  unloaded  ; 
'  after  which  they  are  run  on  another  branch  of  the  lower  railway 
;o  a  door,  by  which  they  are  admitted  to  auob  shelves  on  the 
''  lower  part  of  the  ascending  portion  of  the  chain  as  are  at 
■'  the  time  passing  the  said  door,  to  be  carried  by  the  ascent 
'  of  the  said  shelves  to  a  door,  at  which  they  are  drawn  out  to  a 
'  branch  of  the  upper  railway,  and  after  being  conveyed  to  a 
'  suitable  place  for  loading,  again  are  drawn  into  the  oven  through 
"  the  first-mentioned  door  opposite  the  upper  part  of  the  descend- 
'  ing  part  of  the  chain.  The  velocity  of  the  motion  of  the  chain 
"  of  shelves  ia  so  regulated  "  by  a  pendulum,  fly-wheel,  or  other- 
wise "that  the  time  occupied  in  the  descent  of  the  cars  from  the 
"  first-named  door  to  the  second  is  sufficient  for  the  baking." 
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The  shelves  are  secured  bj  being  fixed  to  the  links  of  a  pair  of 
chains  which  are  fastened  to  the  spindles  of  Toilers.  These  loUeit 
work  in  grooves  fitted  round  the  oven,aiid  it  is  of  a  rounded  ahftpe 
Bt  top  and  bottom,  so  as  to  allow  the  chains  to  pass  along, 

[Printed,  J*.    DrawiDgB.] 

A.D.  1866,  March  18.— N"  649. 
APPLETON,  Peter. — "Knives  for  peeling  apples, potatoesiiind 
"  other  frnits  and  roots," 

"  This  invention  consists  in  attaching  to  the  aide  of  the  blade 
"  of  a  knife  a  guard  or  plate,  the  edge  of  which  h  parallel  with 
"  and  projects  slightly  bejond  the  cutting  edge  of  the  blade- 
"  Wlien  the  knife  is  in  use,  the  guard  rests  on  the  surface  of  the 
"  tiuit  or  root,  and  prevents  the  blade  irom  penetrating  to 
"  greater  depth  than  the  distance  between  the  cutting  edge  an 
"  the  guard,  which  distance  ii  adjusted  according  to  circun 
"  stances.  The  paring  removed  passes  between  the  blade  and 
"  the  guard,  and  then   away  through  a  slit  or  opening  in  th 

[Printed,  ad.    Dmaiiiff.] 

A.D.  1856,  March  20.— K"  6G9. 
TRUEMAN,  John.—"  Ovana  for  baking." 

"  The  body  of  the  oven  consists  of  a  ohamber  of  wrought  o 
"  cast  iron  of  any  desired  ahape,  surrounded  by  .brickwork, 
''  space  being  left  between  the  brickwork  and  the  t«p  and  sides 
"  of  the  oven  for  the  free  circulation  of  the  heated  air,  which 
"  passes  off  by  a  flue  or  chimney  in  the  centre  above  the  ovMh 
"  The  bottom  of  the  oven  is  laid  with  sheets  of  iron,  canying. 
"  layer  of  sand  and  tiles  or  slabs  of  stone,  and  may  be  constmcttd 
"  by  means  of  a  tniy  to  draw  out  the  batch  bodily,  o 
"  on  the  stationary  principle,  as  found  moat  desirable,  in  which 
"  latter  case  an  ordinary  oven  door  and  fittings  will  be  reqnjred. 
"  The  oven  is  heated  by  a  small  stove,  placed  in  a  apace  or 
"  chamber  immediately  below  the  oven  bottom,  which  may  hs 
"  fitted  with  a  defiector,  for  the  purpose  of  difusing  the 
"  more  evenly  over  the  entire  inside  surface  of  the  oven  or 
"  hearth.  The  stove  or  furnace  ia  supplied  with  fuel  tJirougha 
"  suitable  opening  or  passage  in  the  brickwork  foundation.  The 
"  supply  of  atmospheric  air  to  the  furnace  is  ohtuned  from  <• 
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If  nuinber  of  pipes  or  passages,  which  open  at  their  converging 
IfL-endsiDto  an  air  chamber  immediately  below  the  grate,  whilst 
K  their  outer  ends  maybe  conducted  outside  the  oven  or  building 
jf'to  any  desured  distance.  A  valve  either  at  the  aide  or  at  the 
p.  top  of  the  oven,  communicating  from  the  interior  into  the 
"  space  surrouuding  the  same,  allow  [o(  the  exit  of  st^am  anil 
"  vapor,  which  then  escapes  by  the  flue  or  chimney.  The  hearth 
"  or  bottom  of  the  oven  is  supported  on  suitable  croaa  bars  or 
"  girders,  passed  into  or  through  the  surrounding  brickwork.  It 
"  is  proposed  to  apply  a  thermometer  to  the  oven  for  the  purpose 
"  of  indicating  the  heat  thereof." 

"  The  same  principle  of  heating  "  is  "  applicable  to  oontinuona 
"  biscuit  baking,  domestic  or  camp  ovens,  and  the  beat  may  be 
"  derived  from  ordinary  fuel  or  from  gas." 

[Printed,  ICtf.   Drawing.] 

A.D.  1856,  March  22.— N"  675. 
PRATT,  Hknry.— Flour  mills  and  bakeries. 

A  fiiU  description  is  given  of  an  estabhshment  in  which  corn 
is  ground,  flour  prepared,  and  bread  made.  The  I'arious  opera- 
lions  are  carried  on  in  suitable  rooms  according  to  an  arrangement 
detailed.  The  ovens  are  on  the  ground  floor,  and  the  kneading 
rooms  above  them.  The  loaves  arc  sent  down  to  the  ovens  and 
raised  again  by  a  lift.  The  ovens  are  in  sets  of  four,  each  with 
a  separate  fire,  but  have  their  flues  united  in  a  central  chimney. 
Round  the  ovens  are  railways  by  which  the  bread  is  carried  and 
fuel  for  the  furnaces  supplied.  The  steam  from  the  bread  is 
carried  down  to  the  fire  to  assist  combustion.  The  oven  doors 
"  are  solid  wood  or  hollow  metal  stops."  Before  each  set  of  ovens 
is  a  "  small  moveable  table  "  for  convenience  of  filling  them.  To 
each  set  of  ovens  is  a  "mixing  and  heating  apparatus,"  driven 
by  the  motive  power  employed  for  the  mills.  A  vertical  shaft 
carrying  pegs  and  scrajjers  works  in  a  wooden  tub,  into  which 
flour  and  other  materials  for  making  dough  ore  supplied  from 
hoppers.  Water  is  supplied  in  measured  quantities,  either  hot  or 
cold,  the  hot  water  being  obtained  from  vessels  placed  in  the 
flues.  The  mixed  dough  is  allowed  to  fail  out  upon  a  table  by 
drawing  two  slides  in  the  veaaol.  On  this  table  are  shallow 
troughs  in  which  the  dough  tests,  while  it  is  acted  on  by  the 
beating  apparatus.  This  is  of  the  same  description  as  one  de- 
scribed in  the  Specification  of  No.  25G6,  A.D.  1353.    It  consists 


COOKING,  BREAD-MAKING,  AND  THE  ™ 

of  &  series  of  wooden  levers,  acted  npon  at  their  shorter  ends  by 
tappets.  "The  arms  rest  on  a  awaf,"  which  "hu  BCaiinter> 
"  balance,  and  is  easily  lifted  iiji "  to  remove  or  supply  donjh. 
From  this  initchine  the  dough  passes  to  a  weighing  table,  thence 
down  on  inclined  shoot  to  the  moulding  fable.  From  the  moulding 
table  it  is  conveyed  by  tlie  lift  to  the  oiens. 

[Printed,  is.  9d.    DnirSngi.l 

A.D.  1856,  March  25.— N"  710, 
SMITH,  George  Hgrgcomb.  —  (Proviiianal  protection  only.) 
— "  Saucepans,  kettles,  and  other  like  culinary  utensila." 

"  The  olyect  of  this  invention  is  to  provide  a  means  of  i 
"  to  the  interior  of  pots  and  kettles,  and  also  to  fecilitate  the 
"  egress  of  steam  without  removing'  the  lid  or  cover  therefrom. 
For  this  purpose  there  is  an  opening  in  the  lid  *'  of  sufficient  aiie 
"  to  admit  of  the  insertion  of  a  spoon  in  order  to  take  up  a  por- 
"  tion  of  the  contents  of  the  pot  and  ascertain  the  profrrcBs  of 
"  cooking  operation."     This  opening  has  "a  cover  with  a  sliding 
"  plate  attached,  by  preference,  to  the  knob  of  the  lid,  and  capable 
"  of  moving  round  with  it,  to  cover  or  uncover  the  opening 
"  required.     This  opening  will   permit  ofwa1«r  or  other  liquid 
"  Eieicg  added  to  the  contents  of  the  pot  without  the  lid  btang 
"  removed,  and  when  the  contents  are  boiling  rapidly  the  partial 
"  uncovering  of  the  opening  will  allow  the  steam  to  esca[>e, 
"  prei'ent  the  contents  from  boiling  over.      Another  advantage 
"  of  this  arrangement  is  that  the  edible  matters  contained 
"  saucepan  or  pot  are  not  liable  to  become  smoked  while  d 
"  the  operation  of  cooking." 

[Printed,  4d.    KoDniwlnKB.] 

A.D.  1856,  Aprd  I.^N"  ?3fl. 
GHAY,  JoHK. — "  Steam  boilers,  furnaces,  and  fire-bara." 

The  furnaces  and  8re-bars  described  are  available  for  baken* 
ovena.     Instead  of  building  the  aides  of  furnaces  of  brickwork, 
an  iron  frame  is  built  into  the  side,  so  that  a  block  ofir 
fire-brick  can  be  slid  into  it.    This  block  can  he  turned  or  changed 
when  worn  out.    The  blocks  may  be  perforated  to  admit  t' 
passage  of  air.    The  bridge  may  hai'e  in  it  a  series  of  slots, 
that  part   of  the   flame  jiaaaes   through   them.     The  bars  h& 
"  diagonal  grooves  across  their  upper  surfaces  "  to  admit  air 
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the  fuel.  The  bottoma  of  the  grooves  are  inclined  to  let  ihe  ashes 
ptkSB  down.  The  ends  of  the  bars  nest  the  bridge  are  turned  up 
at  an  angle  of  about  45°,  and  to  a  height  of  fi  or  8  inches,  and 
are  kept  in  position  by  "  distance  pieces."  By  this  means  air  h 
admitted  to  aid  in  the  combustion  of  the  smoke.  A  baker'a^ovCLi 
with  the  improvements  is  figured  ;  it  has  a  boiler  above  the 
furnace. 

[I'rLiitcd.  1«,    DrBwings.] 

A.D.  I80G,  April  15.— N"  S9S. 
J  I'lFFRIES,  Tbomab.— "  Cooking  stoves." 

The  flues  are  led  over  the  oven,  tiieoce  doivo  along  the  side 
furthest  ftom  the  fire,  then  along  the  bottom,  and  thence  by  a 
■'  return  flue,  external  of  the  before-mentioned  flues,  away  to  the 
"  chimney,"  To  equaUse  the  heat  where  the  oven  is  in  contact 
with  the  fire,  "  double  plates,  having  an  air  space  betiveen  them," 
are  uaed  in  the  side  of  the  oven. 

The  second  part  consists  "  in  forming  the  top  of  the  stove  with 
"  loose  pieces  "  ''  to  fit  in  and  between  the  holes  for  the  reception 
"  of  the  saucepans ;"  "  which  loose  pieces  can  be  removed  and 
"  form  "  "  openings  to  receive  saucepans  "  and  veaaela  of  larger 

"A  further  improvement"  consists  in  forming  fire  doors  "jnst 
"  above  the  bats  and  the  fire."     These  can  be  opened  to  reduce 
the  draught,  or  for  the  purpose  of  feedin((  the  fire. 
[FrinloJ,  lOJ.    Drawing.l 

A.D.  1856,  April  24.— N"  983, 
WOODCOCK,  Thomas,  and    PUNSHON,  John   Killing- 

WORTH. — [Proi^monal  proteclioa  onhj.] — "Machine  for  cutting 
"  and  alioing  bread." 

The  machine  "consists  of  a  bed  upon  which  the  loaf  or  other 
"  substance  is  placed,  and  held  against  upright  supports.  A 
"  knife  or  knives  are  made  to  pass  forwards  and  doronwarda  at 
"  the  same  time,  and  by  the  same  movement,  by  means  of  two  or 
"  more  pamlle!  connecting  rods  connecting  the  knife  or  knives 
■'  at  both  ends  to  the  bed,  at  one  movement  cutting  tlirougli 
■'  the  loaf  or  other  substance,  cutting  one  or  more  slices  at 
"  once  according  to  the  number  of  knives  employed.  On  the 
"*•'  parallel  rod  furthest  from  the  handle  is  placed  a  atop,  regu- 
T^lated  by  a  screw  to  give  the  thickness  of  the  slice." 
[Prlnlcd,  iti.   Xo  UrawingB.] 
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A.D.  1866,  May  2.— N"  1044.    (*  •) 
GORDON,   AbBXANoEH. —  "  Evaporatbg,  lioilinj^,    and   dis- 
"  tilling." 

This  appaiatos  rektea  to  a  method  of  combining  reflecting  and 
redacting  tensea  in  Buch  manner  that  the  heat  of  the  sun's  rays  is 
for  hours  continuously  thrown  upon  a  vessel  ot  "  thermheliostat,"' 
placed  in  or  near  its  focus,  to  evaporate,  boil,  distil,  and  to  gene- 
rate steam. 

Any  bright  hollow  surface  like  the  section  of  a  hollow  glohe, 
and  six  or  seven  feet  in  diameter  at  the  mouth,  will  serve  as  a 
reflector.  In  its  focus,  suspended  "  from  a  crane  or  davit,  is  a 
"  still  in  connection  with  a  worm,  and  tub ;  the  mouth  of  the 
"  jeflector  being  kept  directly  open  to  the  sun's  rays,  the  heat  is 
"  concentrated  on  the  still,  fresh  water  is  distilled  off  from  the 
"  salt  water,  and  when  filtered  through  charcoal  becomea  fit  for 
"  drinking."  The  reflector  is  supported  on  two  bearings,  and  is 
driven  by  clock-work  so  regulated  aa  to  keep  "for  one  or  more 
"  hours  of  the  day,  the  moutii  of  the  reflector  fully  open  to  receive 
"  the  sun's  raya  aa  he  changes  his  place  in  the  heavens."  Aa  the 
sun  advances  in  the  afternoon,  the  reflector  dipa  to  the  westward- 
at  a  corresponding  rale. 

This  method  may  be  applied  to  cooking. 

[Printed,  104    Drawin)?.] 

A.D.  1856,  May  16.— N"  1163. 
EABORN,  Edmund,  and  ROBINSON,  Matthew.  —  [Pro- 
vitionai  protectifm  only-) — "Machinery  for  grinding  or  reducing 
"  augar." 

The  machine  is   to  be  used   for  grinding  sugar  "  for  confec-    | 
"  tionary  purposes."    The  inventors  "mount  iq  a  suitable  frame    i 
"  an  iron  roller,  cut  or  formed  on  its  periphery  somewhat  after 
"  the  manner  in  which  mdlstones   are    faced.       This  wheel  or 
"  roll "  is  mounted  vertically,  and  is  ''  from  sis  inches  to  a  foot 
"  across  the  face,  and  of  a  suitable  diameter,  and  about  parallel    > 
"  with  theaxis  of  the  roll."    The  inventors  "hang  upon  a  centre 
"  a  piece  of  iron  of  the  same  area  as  the  periphery  of  the  roll,    , 
"  about  one  fourti.  of  its  circumference,"    "This  counter  plate    i 
"  is  held  against  the  face  of  the  roll  by  a  set  screw  at  the  bottom, 
"  and  juat  above"  a^'saiaU  auxiliary  roll"  la  fixed,  and  abov* 
this  a  hopper. 


lEPARATION  OF  CONFECTIONERY.  ITS'" 

.-The  sugar  is  broken  up  artd  placed  in  the  hopper,  whence  it 
'a  drawn  down  by  the  small  roller,  «nd  thenoe  between  the  large 
roller  and  the  "  couuterplnte,"  which  ia,  ae  well  as  the  roller, 
grooved.     The  process  is  repeated  till  the  sugar  is  sufficiently 

[Vrioted,  W,    Ko  DiaWingB.] 

A.D.  1856,  May  23.— N"  1231. 
GEDGE,  John. — (A  coiamjaiicatioa from  Fran fois  Victor  Graasse.) 
— {Provisional protection  only.)^"  Gridiron." 

"On  a  framing  supported  by  legs,"  are  placed  "moveable 
"  gratea,  gratings,  or  bars,  two  semicircular  supports,  forming 
"  an  elevation,  with  split  rods,  these  supports  being  knee'd  be- 
"  Death  the  framing,  are  fised  to  two  cramps.  The  bars  are 
"  fixed  or  fitted  into  catches.  Below  the  moveable  grates  arc 
"  ash-pans,  and  a  tronsversed  spit,  provided  with  liooks,  passes 
"  from  one  of  the  semicircular  Gupports  to  the  other,  and  a 
"  trough  or  dish  is  so  placed  as  to  receive  the  &t  or  gravy  of 
"  the  articles  while  cooking." 
[PriHted,  4c/.    No  Drawing!.] 

A.D.  1856,  Jttne  3.— N"  1316. 
WESSEL,    Christian    Budolph,    and    KUKLA,    Fkancis 

Xavier. — "  Vapourless  glow-heat  disseminator." 

"  The  apparatus  consists  of  a  small  or  large  argoud  gas  or  oil 
'  burner,  placed  in  a  metallic  cylinder.  At  a  proper  distance 
'  over  the  burner  is  fixed  a  metallic  conical  or  round  body,  for 
'  the  purpose  of  dividing  the  flame,  so  that  instead  of  a  per- 
'  pendicular  position  it  assumes  a  radiating  one,  and  thereby 
'  permits  the  oxygen  of  the  air  to  mix  freely  with  the  flame.  The 
'  cylinder  la  placed  in  a  metallic  jacket,  which  latter  forms  also 

*  the  shape  of  the  heat  disseminator.  The  jacket  is  open  at  the 
'  bottom,  partly  for  admitting  to  the  cylinder  the  requisite  cold 
'  atmospheric  air,  and  paitly  for  admitting  the  same  into  the 

*  apace  between  them  both,  the  atmospheric  air  coming  incootoct 
'  with  the  surface  of  the  cylinder  under  the  efi'ect  of  the  glow- 
'  heat,  circulates  and  imparts  to  it  instantaneously  its  heat,  which 
'  then  issues  purified  thro'  the  various  openings  at  the  top  and 

*  sides  of  the  jacket." 

Any  combustible  gaa  or  hydrocarbon  may  be  used. 
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The  apparatus  may  be  applied  to  the  heating  of  bakers'  ovens, 
for  "roaBtin^c  and  cooking"  and  varioas  other  purposea. 

[rrlntad.Sil    Urawinga.] 

A.D.  1856.  June  5.— N"  1340. 
LE  BRETON,  Jules. — iA  communicalion  from  Fraofois  Alfred 
Chatel  Jeane.)—[pTOpiiiottal  prolection  only.)-~"  A  pboto-gi 
"  apparatus  with  air  draughts  of  hot  oxygen  when  applied  to  oil 
"  lamps  with  wicks." 

Neither  the  description  nor   the  drawing  is  very  intelligibla 
Apparently  a  metal  rinpf  fits  on  the  top  of  the  lamp  and  has 
lamp  chimney  fitted  on  it.     Inside  this  ring  rises  a  somewhat 
conically  shaped  hollow  piece  which  would  appear  to  surround 
the  buraer.     It  is  said  that,  "the  apparatus  by  its  disposition 
"  transforms  all  draughts  of  air  existing  in  lamps  into  drangfata 
"  of  hot  air,  thus  causing  all  the  earbured  parts  contained  iai. 
"  oils  to  be  burnt  to  a  state  of  gas."     "  Meat  and  vegetables 
may  be  cooked  by  it ;  hat  how,  is  not  said. 
[Printed,  M.   Drawing.] 

A.D.  1856,  June  I'l.— N"  1407- 
MKGE,  HvpOLiTTB. — "  Manufacture  of  bread." 

The  object  of  the  process  is  to  obtain  superior  bread  from  inferior 
flour.  For  this  purpose  the  following  means  are  employed : — Thfll 
production  of  "  vinous  fermentation,"  the  thorough  sifting  of  "  tiot 
"  fariDaceous  liquid  "  from  the  bran,  the  use  of  that  part  of  a 
producing  brown  bread  in  the  rough  state,  the  use  of  "  aoidu- 
"  lated  water,"  the  grinding  of  the  com  by  means  of  "  millatonoi 
'*  that  crush  it  thoroughly."  When  inferior  flour  is  used,  ith'. 
part  of  the  flour  is  mixed  with  water,  "  1  portion  of  beer  yeast'. 
"  for  200  portions  of  wafer"  is  added,  and  enough  acid  to  cause 
the  mixtiu'e  to  colour  test  paper.  "  When  the  liquid  is  at  "full 
*'  working,"  the  rest  of  the  flour  is  kneaded  in,  and  the  whole 
allowed  to  ferment. 

When  "raw  flour"  or  "flour  crushed  only  once"  is  used, 
the  bran  is  sifted  out,  mixed  with  sufficient  water  tu  convert  the 
whole  into  dough,  yeast,  and  acid,  and  allowed  to  work  for  6 
hours  at  /z"  Fohr.,  or  12  hours  at  68°,  or  20  hours  at  69°.  The 
flour  is  then  added,  and  the  whole  kneaded  up. 

In  another  process,  the  coarser  parts  of  the  fiour  are  so 
in  acidulated  water,  and  the  mixture  sifted,  or  the  water  druned 
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off.  This  may  be  done  by  lettiD^;  the  liquid  nin  from  a,  tap  on 
to  an  oscillating  sieve.  The  jiurts  retained  by  the  sieve  are  washed 
over  again.     Aii  appantus  for  this  purpose  is  fifpired. 

There  are  two  sieves  one  above  the  other,  of  different  texture. 
They  receive  a  tilting  motion  at  one  end  from  a  cam.     The  liquid 
is  contained  in  a  vessel  suspended  over  them,  which  is  swung 
to-and-ffo  by  means  of  a  entnk. 
[Printed.  8d.    I>rs«ing.3 

A.D.  1856,  June  21.— N"  14G4. 
MINNE,  CHAHLEa,  and  COLSON,  Amakd.—"  Improvements 

"  in  making  bread." 

The  refuse  of  corn  is  squeezed  in  a  press  to  extract  thenutritive 
matters  which  ore  employed  in  making  dough.  The  press  con- 
sists of  a  cylindrical  vessel  suitably  supported,  in  which  works  a 
piston  driven  hy  a  screw.  The  proceeds  are  employed  "  in  the 
"  some  quantity  as  water." 

The  kneading  machine  employed  consists  of  a  horizontal  shaft, 
supplied  with  teeth  like  those  of  a  comb,  and  revolving  in  a 
cylindrical  casing.  There  is  a  longitudinal  opening  to  admit  and 
remove  the  dough,  which  is  expelled  by  fitting  a  )ikte  on  the  teeth 
of  the  shaft,  and  giving  the  shaft  a  half  turn. 

The  oven  is  of  brickwork.  It  has  two  furnaces  below  it.  The 
dames  are  directed  )iy  registers  upon  the  bottom  of  the  oven,  or 
to  the  right  and  left.  In  the  bottom  of  the  oven  ia  a  "  large 
"  double  register"  opened  by  means  of  rods.  At  the  aides  are 
other  registers  and  by  their  action  theflamea  can  be  drawn  through 
the  oven  or  to  either  aide.  'I'he  products  of  combustion  from  one 
furnace  may  be  led  through  a  flue  over  the  oven,  those  from  the 
second  furnace  under  it.  On  each  side  of  the  oven  is  an  "  air 
"  box"  to  allow  cold  air  to  circulate  and   keep   the  framework 

Twelve  figures  are  given  of  tools  for  use  in  bread-making,  but 
they  are  none  of  them  described.  One  of  them  is  called  "  an 
"  obturator,  and  it  is  to  be  placed  opposite  the  furnace,"  to 
separate  the  bread  from  the  oven. 

[Priiitsd,!;.  W.    Dnmlnas.] 

A.D.  1856,  June  25.— N*  1493. 

IKEllLLER.  Albxasdkr, — "  Articles  of  confectionery." 
The  invention  "relates  to  the  manufacture  or  production  of 
f*  what  are  known  in  the  confectionery  trade  u  '  ^jikv  %wi4A' 


" 
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"  and '  lozenges,'  sd(I  articles  of  a  generollf  similar  claas.  In  tU 
"  manufacture  of  pan  goods  according  to  thtB  invention,  the  p 
"  which  is  formed  with  an  external  steam  jacket,  is  suspended  h, 
"  oveihead  links.  During  the  working-  of  the  pan  it  is  made  b 
"  revolve  continuously  in  any  convenient  manner,  ao  as  to  give  A 
"  ingredients  employed  in  making  the  Roods  the  neceasai;  rollin, 
"  workioR  action.  In  one  convenient  arrangement  for  effectinj 
"  this  rotatory  action,  the  hottom  of  the  pan  has  attached  to  it  a 
"  external  stud  pin  at  its  centre,  and  this  pin  b  jointed  to  a  sltCPI 
"  crank  fast  upon  the  npper  end  of  a  vertical  shaft.  Thus,  I 
"  the  actuating  shaft  revolves,  the  crank  action  gives  the  j 
"  rotatory  swing  upon  its  overhead  centre  or  centres  of  Buspendoii 
"  Instead  of  this  mechanical  arrangement,  the  pan  may  have  th 
"  proper  motion  given  to  it  by  a  horizontal  eccentric,  the  rod  ( 
"  which  is  slotted  and  set  upon  a  vertical  pin,  to  act  as  a  leve 
"  the  other  end  of  the  rod  heing  jointed  to  a  crank  pin  upon  tl 
"  bottom  of  the  pan.  Steam  is  supplied  to  the  encircling  jac 
"  of  the  pan  by  a  flexible  pipe,  in  the  osual  way  ;  and  the  totton 
"  of  the  pan  in  the  interior  is  formed  H-ith  a  convexity  or  [ 
"  minent  bulge,  so  that  the  goods  being  produced  are  caused  t 
"  roll  off  the  central  portion  of  the  pan  and  form  on  annul] 
"  layer  in  the  pan's  bottom^  and  thus  spread  evenly  instead  t 
"  falling  into  a  thick  mass.  In  making  lonenges  according  i 
"  these  improvenients,  the  punching  out  of  the  lo/enge  discs  ! 
"  effected  by  solid  punches  acting  upon  a  perforated  table  i 
'*  cutting  plane.  As  the  dough  is  laid  upon  the  table,  the  Bofi 
"  punches  being  caused  to  descend,  pass  through  the  dough,  i 
"  thence  through  the  corresponding  ]ierf orations,  thus  cutting  0 
"  the  discs  or  loienge  pieces  quite  freely  and  sharply,  and  obviatil 
"  all  difficulties  as  to  clogging  up  of  the  cutters." 

[Prinlfld.W.    DrawinB.] 

A.D.  1856,  July  15.— N"  1658. 
LUCAS,  Jean   Louis,  and  DE  BEIGES,   Albert.— "  Pr 
"  paring  certain  liquid  or  solid  alimentary  substances  from  tl 
"  husk  of  a  certain  fruit." 

The  fruit  intended  is  the  walnut.     The  husk  ia  torn  up  an 
the  pieces  put  in  heaps  to  ferment,  the  juice  ia  then  pressed 
and  either  bottled  separately  or  placed  "  in  contact  with  a  bj 
"  or  solution  of  sugar,"     The   liquid  may  be  used  for  nia 
factiuing  bevoiiges  of  various  sort^  it  may  be  mixed  with  aen 


,EPARATION  OF  CONFECTIONERY.  1/9 

water  or  employed  in  milking  beer.    To  procure  a  solid  preparati 
the  fermented  huaks  ore  baked  in  an  oven  and  "  a  solid  or  pasty 
aliment  or  jam  "  is  obtained  suitable  for  food. 
K^   [Trliit«d.*d.    NoDraningt,! 

^  A.D,  1856,  July  22.— N"  1735. 

BUTCHER,  SAMVKL.—(FrocUionalprolMtion  only.)—"  Kitchen 
"  ranges." 

"  This  invention  relates  chiefly  to  a  novel  airangement  of  hot 
"  plate,  which  overlaps  the  open  fire-place,  and  ([ivea  to  the 
"  range  all  the  advantages  of  a  c|pse  fire  (trute,  as  respects  its 
"  heating  qualities,  without  interfering  with  the  open  chimney." 
The  range  is  provided  either  with,  one  or  two  oveas.  "  When 
"  made  with  one  oven,,  the  heated  air  passes  through  an  oper. 
"  Rrating  in  the  side  of  the  fire-place,  and  circulates  round  the 
"  oven,  and  thence  to  a  central  flue  leading  to  the  chimney.  In 
this  axrangement,  the  blower,  which  is  hinged,  extends  the 
whole  width  of  the  range ;  hnt  when  a  second  oven  is  used,  the 


1 


^Kji'' blower  is  contracted  in  length,  and 


level  therewith.  The  heated  air,  after  circulating  round  thi> 
"  Bret  or  lower  oven,  passes  by  a  flue  in  the  aide  of  the  range  (and 
"  fitted  with  a  damper)  up  to  the  second  oven,  around  which  it 
"  circulates  in  Uke  manner,  and  then  escapes  to  the  chimney." 
''  The  setting  of  the  hot  plate  partly  over  the  fire  will  not  interfere 
"  with  or  detract  from  the  roastinjf  capacity  of  the  cooking  range, 
"  the  fire  being  capable  of  extension  to  the  full  length  of  the  fire- 
"  place  as  in  ordinary  ranges." 
EPrinteild.    No  Drawings.] 

A.D.  1856,  July  26.— N"  1783. 
REMINGTON,  Henry.—"  Gas  heating  and  cooking  appa- 

A  vessel  shaped  like  a  cask,  or  of  other  form,  is  fitted  on  a 
stand  above  a  gaa  burner.  This  vessel  has  a  false  bottom  "form- 
■'  ing  a  chamber  for  containing  the  heat."  Within  the  vessel  are 
several  "  chambers,"  each  communicating  with  a  separate  tap  out- 
side the  vessel.  These  contain  the  liquids  to  be  wormed.  The 
remainini:;  space  is  filled  with  water.  An  iron  plate  is  arranged  to 
slide  in  over  the  burners,  and  on  this  any  matter  can  be  broiled. 
Below  the  burners  slides  another  pan  which  receives  grease,  etc, 

[Printeti,  M.    DrawinB.] 

«  1 


.,  BREAD-MAKIXG,  AND  THE    ^" 

A,D.  1856,  July  20.— N"  17fl7. 
EABORN,  Edmumd,  and  ROBINSON,    Matthbw.— " >fi 

"  chinery  to  be  used  for  confectionsTy  purposes." 

The  first  port  relates  to  a  mill "  for  finding  or  reduring  augi 
"  for  confectionary  purposes."  A  vertical  central  shaft  ia  revolve 
by  means  of  bevel  wheels  from  a  horizontal  abaft  actuated  in  ac 
suitable  manner.  This  shaft  is  supported  at  bottom  in  beaiiuf 
on  a  cross-piece,  anil  is  slightly  adjustable  vertically  b j  a  e 
It  passes  through  the  centre  of  a  bed  of  stone,  the  upper  part  ( 
which  is  radially  grooved  like  a  mill  atone.  On  thia  bed  works 
runner,  of  cast  iron  or  other  material,  grooved  on  its  under  euriao 
This  runner  is  annular,  and  is  supported  by  gudgeons  fixed  to- 
central  boss  through  which  the  shaft  passes.  A  slight  playi 
allowed  between  the  boas  and  the  abaft.  Over  the  ] 
"  fence  "  surmounted  by  a  hopper,  the  two  of  which  ore  c&st  i 
one  piece.  The  edges  of  the  "  fence  "  fit  in  a  grora  in  the  bet 
and  it  is  secured  by  pins  on  the  aidea  which  take  into  a  catch  o 
the  bed.  The  top  of  the  shaft  is  surmounted  by  a  conical  head) 
which  is  kept  against  a  nut  on  the  top  of  the  shaft  by  means  of 
helical  spring,  and  is  prevented  iiom  turning  on  the  shaft  by 
feather.  This  head  and  the  interior  of  the  hopper  have  projection 
formed  on  them  in  such  a.  way  that  they  break  up  the  augar  ii 
small  portions  before  it  passes  down  to  he  ground  by  the  stone 
The  screw  at  the  bottom  of  the  shaft  allows  of  adjustment,  so  tl 
the  size  of  the  cut  can  be  regulated.  If  the  machine  cloKs,  t 
hopper  and  "  fence  "  may  be  removed  and  the  sugar  cleared  awu 

The  second  part  relates  to  a  machine  for  rolling  sugar  |: 
etc.  into  balls.  Two  rollers  with  longitudinal  grooves  receive  th 
paste  from  a  shoot  and  roll  it  into  sticks.  Thence  the  sticks  fU 
upon  a  pair  of  rollers  with  grooves  around  their  circumference  b, 
which  they  are  partly  formed  into  balls.  The  balls  are  completei 
by  a  third  roller  working  against  the  lower  one  of  the  forme 
pair.  This  lower  roller  is  of  larger  diameter  than  the  other  two 
and  aa  the  three  are  geared  together,  its  circumference  works  at: 
more  rapid  rate.  Thia  causes  it  to  carry  away  the  completed  ball 
and  discharge  them  on  an  inclined  table,  The  first  longitudinall; 
grooved  pair  of  rollers  work  ata  much  slower  rate  than  theother^ 
and  to  ensure  the  delivery  of  the  sticks,  springs  fixed  to  a  snu ' 
roller  ore  arranged  to  enter  the  grooi'es  ond  detach  the  sticks. 

Comfits,  etc,  are  made  by  shaking  the  materials  in  a  ctrculai 
pan  with  the  bottom  tecvuved  iuwuda.    The  pan  ia  Bsad  ov-er  i 
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Eteam-chest  to  which  steam  is  admitted  IhronKh  a  hollow  ehaft  on 
which  the  apparatus  Is  mounted.     The  resulting  condensed  water 
pajsea  away  by  a  small  pipe  within  the  shaft. 
[Printed,  lOd.   Drawing.] 


A.D.  1856,  Auguat  11.— N"  18 
BROOMAN,  RiCHARu  Archibaio.  —  (.^ 

"  Improved  (ermentiDg  agent." 

Wheat  bran  is  mixed  "unifocmlf  to  a  tluck  paste 
at  85"  or  90"  Fahc,  in  a  room  at  85°  Fahr.    The  mi; 
in  a  covered  vessel  to  stand  for  30  hours.    For  bread-making,  rye 
or  maite  bran  may  he  substituted  for  wheat  bran, 

[Printed,  W.   No  DnwiiiB)-] 


ith  water 


A.D.  1!<56,  August  13.— N"  1894. 
LESSKR,  David. — "  Apparatus  for  making  '  lozenges '  or  other 
"  similar  articIeH." 

Paste  is  delivered  along  an  inclined  plane  to  a  pair  of  rollers 
between  which  it  passes.  Thence  it  goes  to  another  pair  between 
which  it  is  further  rolled.  Between  the  two  sets  of  rollers  is  a 
bos  or  sieve  from  which  flour  or  powdered  sugar  is  sifted  on  to 
the  paste,  and  in  order  to  dust  the  under  side  of  the  paste  the 
two  lower  rollers  revolvewith  their  lower  portions  in  a  box  oftloiir, 
etc.  From  the  rollers  the  paste  passes  to  the  cutters.  These 
work  vertically  down  on  the  paste,  and  receive 
movement  from  a  cam.  The  movement  of  the  rollers  is 
mittent,  to  correspond  ivith  that  of  the  cutters.  The  bed  on  which 
the  cutters  act  is  formed  by  a  roller,  with  holes  corresponding  to 
the  cutters  passing  across  its  diameter.  In  each  of  these  holes 
works  a  piston.  After  a  lozenge  has  beea  stamped  into  the 
aperture  of  the  bed,  the  bed  revolves,  and  the  piston  falling  by  its 
own  gravity  pushes  out  the  lozenge,  leaving  the  other  end  of  the 
hole  uppennost  and  ready  to  receive  a  fresh  lozenge.  Tlie  finished 
lozenge  falls  on  to  an  endless  apron,  and  the  scrap  paste  isreceived 
on  another  apron.  A  modiScation  is  mentioned,  but  not  par- 
ticularly described,  in  which  the  bed  may  reciprocate  instead  of 
r  rotating,  and  a  knife  blade  be  used  to  detach  the  lozenges. 
[Printed,  IIW.   JJrswing.] 
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A.D.  1856,  August  16.— N»  1919.  (•  •) 
LILLEY,  Samtjbl.— "Improvementa  ia  the  manufacture  ot 
"  shipa'  ironwork,  a  part  of  which  improvementB  ia  applicable  to^ 
"  the  manufacture  of  other  artiolea  in  iron." 

This  iuvention  conaiat^  in  the  use  of  chilled  moulds  ia  place  of 
the  ordiuaiy  sand  moulda  for  the  casting  of  ahipa'  ironwork  and 
aundrf  other  articles,  arnongst  which  are  mentioned  ovena,  stovea^ 
and  saucepan  a.  The  moulds  are  made  "accurate  in  form,  ani^ 
"  smooth  inside;  they  are  provided,  where  neceasaiy,  with 
metallic  cores  which  pass  into  and  through  them ;  and  the  parts 
of  which  they  are  made  are  joined  together,  when  they  are  being' 
used,  "by  methods  commonly  resorted  to  in  casting  procesaes." 
The  patentee  employs  for  ships'  castings  either  ordinary  or  malle- 
able cast  iron,  for  other  articlea  ordinary  cast  iron.  He  auerta 
that  by  the  use  of  chilled  moulda  the  caatinga  "  have  a,  greata 
"  hardne^  on  their  auiface." 

[Printed,  W.    NoErawings.] 


A.D.  1856,  August  18.— N"  1923. 
SCOTT,  Thomas.— Cooking. 

A  rectangular  iron  casing  is  made  with  a  double  top  of  two 
plates.  In  the  upper  plate  are  holes  into  which  the  bottoms  ol 
cooking  Teasels  fit.  These  yessela  are  steam-jacketted  and  have 
ateam  admitted  to  the  ateam  space  by  means  of  a  small  opening 
into  which  the  ends  of  a  steam  pipe  fit.  In  the  lower  part  i^ 
the  casing  are  ovena  steam-jacketted  in  a  similar  way.  The  con- 
densed water  drips  down  to  the  bottom  of  the  casing  and  ii 
conveyed  away.  Steam  is  supplied  by  a  main  pipe  from  a  boiler' 
which  communicatea  by  means  of  smaller  pipes  with  the  various; 
vessela  and  ovens.  Suitable  cocks  are  provided  for  regulatinn, 
the  admiaaion  of  ateam  to  each  vesael  and  to  the  whole  apparatui 

[Printed.  lOrf.    Drawing.] 

A.D.  1856,  August  E;.- N"  1995.    (*  •) 
GIRESSE,  Joseph  Mancbl. — (^Provisional  proteotioa  only.] — 
"  Macliine  to  mince  tallow  &  meat." 

It  ia  composed  of  a  strong  chopping  table,  at  each  end  of 
which  are  fixed  grooved  pieces  to  receive  the  standards  wbicli 
carry  the  apparatus.     The  two  standatda  are  connected  at  top  by 
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a  longitudinal  beam.  "  A  revolving  shaft  formed  of  a  squnre  iron 
"  bar  with  bearing  of  round  iron  is  carried  by  the  end  standards, 
"  one  end  beiiiK  prolonged  beyond  the  atandurd  to  receive  a 
"  geared  wheel,  which  slidea  at  will  along  the  prolongation."  On 
each  side  of  the  shaft  is  a  square-threaded  screw,  for  "  the  purpoae 
"  of  enabling  the  chopping  knives  to  travel  backwards  and  for- 
"  wards  over  the  table."  "Also,  on  each  side  between  the  geared 
"  wheels  on  the  main  shaft  and  on  the  screws,  are  piniona  carrieii 
"  on  small  arms,  whieh  form  part  of  standards,  and  having  double 
"  the  thickness  of  the  geared  wheels  to  enable  them  to  work 
"  with  the  wheel  on  the  main  shaft  when  it  draws  back  from 
"  those  on  the  screwa."  "For  carrying  the  chopping  knives 
"  there  are  five  uprights  grooved  vertically,  which  ais  placed  at 
"  equal  distances  apart,  and  kept  so  by  distance  pieces  across. 
"  Three  of  these  uprights  have  rollers  fixed  in  their  upper  ends, 
"  which  rest  on  and  roll  along  the  longitudinal  beam  connecting 
"  the  two  standards ;  the  middle  upright  is  furnished  with  two 
"  horizontal  arms,  at  the  same  height  as  the  arms  of  the  standards 
"  in  which  are  flied  female  screws  corresponding  in  position  and 
"  size  of  thread  to  the  long  screws,"  and  "  in  which  the  latter 
"  work,  and  enable  the  chopping  knives  to  traverse  the  table,  and 
"  to  be  brought  over  the  material  to  be  chopped.  In  each  of  the 
"  four  intervals  between  the  uprights  is  fixed  a  plate,  surrounded 
"  \ij  foot  vertical  arms  united  together  at  top,  under  which  is 
"  plaoed  a  chopping  knife,  which  may  be  fixed  or  removed  at 
Kf  pleasnre.  The  knives  are  placed  diagonaUy,  and  extend  across 
■^^ttiie  width  of  the  table,  and  each  should  be  placed  in  the  oppo- 
I  •■  ute  direction  to  the  preceding  one,  in  order  to  cross-out  the 
"  material  to  be  chopped.  A  roller  is  placed  over  the  upper 
"  junction  of  the  vertical  arms  of  each  plate,  turoing  in  the 
"  direction  of  the  length  of  the  plate,  under  which  an  excentric 
"  passes,  which  raises  the  chopping  knife  and  lets  it  fall  on  leav- 
"  ing  it."  The  four  exeentrica  which  raise  the  chopping  knives 
axe  "  slid  on  the  square  main  shaft,  each  on  a  difierent  one  of  its 
"  faces,  and  are  moved  along  the  shaft  as  the  machine  works,  and 
"  turn  with  it  to  raise  the  chopping  machine.  Each  escentric 
"  is  kept  under  the  centre  of  the  rollers  last  mentioned  by  a  tube 
"  or  collar  used  as  a  distance  piece  on  each  side  of  it,  which  are 
"  aUo  slid  on  to  the  main  shaft,  and  turn  with  it.  Tliere  is  a 
"  roller  at  the  middle  of  each  face  of  the  plate  [on  the  side  of 
"   the  uprights),  and  another  in  the  same  vertical  plan  on  earfi 
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''  side  at  the  top  and  in  the  middle  of  the  connection  of  tiie 
''  vertical  branches  of  the  plates ;  these  rollers  run  in  the  grooves 
*'  of  the  uprights."  There  are  likewise  rollers  let  into  each  upper 
'*  end  of  the  connexion  of  the  branches  of  the  plates,  which  roll 
"  against  the  uprights  and  preserve  their  proper  distances  apart 
'*  during  the  rise  and  fedl  of  the  chopping  knife,  and  which  also 
**  serve  the  purpose  of  friction  rollers." 
[Printed, «.] 

A.D.  1856,  August  30.— N«  2022. 

SUTTON,  Daniel. — {Provisional  protection  only,) — "  Cooking 

"  kettles." 

**  This  invention  has  for  its  object  an  improvement  in  the  mano- 
facture  of  cast-iron  cooking  kettles,  and  such  like  hollow  ware, 
and  consists  of  casting  them  each  with  a  partition,  which  it  is 
preferred  should  rise  above  the  rim  or  upper  edge,  and  the  two 

**  compartments  are  covered  with  two  separate  lids  or  covers." 
[Printed,  4d,    No  Drawings.] 

A.D.  1856,  September  2.— N«  2034. 
ARON,  Maurice. — (Provisional  protection  only,) — **  Leaven." 

The  new  material  is  termed  **  sweet  pressed  yeast."  It  is  com- 
posed of  "  flour  of  sprouted  barley  or  malt,  flour  of  white  beans 
*'  or  peas,  potatoe  flour,"  86  lbs.  of  each.  These  are  mixed  into 
a  '*  soft  paste  "  with  water  at  122""  Fahr.  Water  is  added  "  till  a 
**  thin  clear  paste  is  obtained."  This  is  gradually  raised  to  167^ 
Fahr.  and  then  allowed  to  cool.  6i  lbs.  of  gelatine  are  added 
when  the  mixture  is  at  117°  Fahr.  The  whole  is  '*  rendered 
*'  active  by  being  allowed  to  cool  or  by  the  addition  of  water  "  at 
77°  Fahr.  11  galls,  are  mixed  with  10  lbs.  of  previously  made 
yeast  in  ''a  few  quarts"  of  warm  water.  Fermentation  then 
takes  place  and  the  process  is  completed  in  12  or  13  hours.  The 
yeast  is  sifted,  rinsed  in  cold  water,  pressed,  dried,  and  packed.. 
[Printed,  M.    No  Drawings.] 

A.D.  1856,  September  9.— N**  2101.    (*  *) 

BROOMAN,  Richard  Archibald. — {A  communication  from 
F.  H.  Ouin,) — '*  An  improvement  in  and  apparatus  for  sprinkling. 
'*  substances  in  a  state  of  powder." 
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■_  Far  thia  purpose  an  implement  is  used  wliich  conEiBta  of  a 
loUow  handle  furnished  with  a  perforated  cap;  to  this  cap  is 
ilastened  a  brueli  of  suitable  material.  The  pulverised  material  is 
introduced  into  the  handle  and  passes  through  the  perforated  cap 
to  the  briatlea,  by  which  it  is  sprinkled.  The  handle  is  closed  at 
top,  and  "  pegs  for  the  hetter  dividing  of  the  substance  may  he 
"  inserted  within  the  handle." 

The  implement  may  be  used  for  "  flouring,  spicing,  and  sugu- 
"  in({  provisions." 

CFrinled,  id.    Drawing.] 

A.D.  1856,  September  12.— N"  2135. 
KORONIKOLSKI,  JoaecH. —  (Prownonoi  protection  onlg.)  — 
"  Baking  ovens." 

The  oven  consists  of  a  cylinder  "moveable  on  its  horizontal 
"  a."cis  "  and  dii-ided  longitudinally  into  "  cells."  The  dough  to 
be  baked  is  placed  in  iron  trays  lined  with  cement.  The  whole  of 
the  cylinder  may  be  divided  into  cells,  or  tiie  central  part  may 
serve  as  "an  additional  fire-place,"  "The  firing  is  e^cted  by 
"  means  of  two  furnaces  placed  in  the  lower  corners  of  a  quad- 
"  rangular  casing  which  surrounds  the  cylinder,  and  the  flues  are 
"  so  contrived  that  the  heat  has  to  pass  from  the  lower  corner 
"  of  the  easing  to  the  upper  and  diagonally  opposite  corner." 
One  fornace  may  bum  coal  and  one  wood,  or  "  with  suitable 
"  modifications,"  tlie  oven  may  be  heated  by  steam.  A  toothed 
wheel  is  fixed  on  one  end  of  the  cylinder  and  by  a  pinion  working 
in  it  the  cylinder  may  be  revolved  so  that  each  port  of  it  in  turn 
is  exposed  to  the  fire.  There  is  a  second  casing  outside  the 
"  quadrangular  casing"  above  mentioned.  There  are  doors  at 
the  end  of  the  cylinder  for  admitting  the  loaves.  For  military 
purposes  the  oven  may  be  mounted  in  a  vehicle  which  may  also 
contEun  other  bread-making  appliances. 

[Printed,  W.    NoDmwtoBa.] 

A.D.  135G,  September  IG.— N"  21C1. 
NEWTON,  Alfred   Vincent. — (A  comaanication  from  Ebea 
Norton  Horsford.) — "  Preparation  of  phosphoric  acid." 

Burnt  bones  are  sifted  into  dilute  oil  of  vitriol,  in  the  propor- 
tions of  aW  lbs.  bone  asb,  400  lbs.  vitriol,  and  1,000  lbs.  water. 
The  mass  is  left^for  three  days,  being  occasionally  stirred.     It  ia 
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then  mised  with  a  farinaceous  substance  and  slowly  dried  "  up 
"  to  the  limit  beyond  which  forinaceous  matters  are  affected  by 
"  acid."  Or,  it  is  mixedwithlreshlj-burnt  gypsum,  or"  stearine 
"  or  other  fatty  bodies,"  and  dried.  Or  "  the  mass  may  be 
"  leached,"  and  the  concentrated  extract  mixed  with  gypsum, 
steorine,  etc.,  and  dried.  The  metbod  prefcTi^d  is  that  the  masa 
should  be  "  leached  "and  the  extractconcentratedto25°  Beauin^. 
lOgala.  of  this  hquor  ore  heated  to  boihng,  and  4  lbs.  white  bone 
ashes  dried.  The  whole  is  then  boiled  down  "  a  Lttle  less  than  half 
"  its  original  bulk,"  and  cooled  down.  7fi  lbs.  wheat  flour  are 
next  added  and  the  whole  mixed  up.  1(1  lbs.  potato  starch  are 
then  mixed  in,  and  the  whole  sifted,  dried,  and  packed.  Various 
farinaceous  substances  may  be  used  instead  of  wheat  floor  or 
potato  starch,  and  bone  black  may  be  used  instead  of  burnt 
bones.  The  preparation  may  be  mixed  with  "  dry  alkaline 
"  carbonates,"  and  used  "  as  a  substitute  for  cream  tartar  and 
"  tartaric  acid  in  the   preparation  of  yeast   powder   or  baking 

[FriDled,Ki.    No  Drawlnfri.] 

A.D.  1866,  September  23.— N"  2228. 
WINTERBOTTOM,  Robbht,  the  younger.— (Profirioaa/  pro- 
tection only.) — "  Producing  dry  barm  or  yeast." 

The  following  is  the  entire  specification ; — 

"  1  take  brewery  or  distiUing  harm  and  puriiy  it  with  puie  or 
"  clean  lime  water,  or  with  pure  spring  water,  stir  it  well  together 
"  and  leave  it  until  settled.  I  then  draw  oft  the  water,  and  add 
"  to  ninety  pounds  of  the  said  brewery  or  distilling  bum  abouC 
"  three-fourths  of  an  ounce  of  ammonia  and  about  one  ouncs 
"  of  carbonate  of  soda  with  more  spring  water,  and  let  it  stand 
"  for  about  twelve  hours.  I  then  drain  off  the  water  as  clear  aa 
"  possible,  and  put  it  in  an  hydraulic  screw  or  other  press,  and 
"  subject  it  to  pressure  until  it  is  dry,  I  then  put  it  in  a  bag  or 
"  other  convenient  covering  to  be  kept  in  aa  cool  a  place  as 
"  possible  until  used." 

(Trinted,ld.    No  DrawinKS.] 

A.D.  1856,  October  1.— N"  2293. 
DAUGLISH,  John.—"  Making  bread." 

"Heretofore,  in  the  manufacture  of  bread,  the  dough  haa  some-, 
"  times  been  made  by  mixing  flour  in  a  closed  ceasel  with  wateil' 
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K*  charged  with  carbonic  acid  gas.  Now  this  invention  consiats 
"n  compressing  the  air  in  the  vessel  in  which  the  flour 
"  tamed  before  admitting  the  water  charged  with  ga*/'  i 
prevent  the  escape  of  the  gas  before  the  kneading  is  finished. 
This  is  eSected  hy  suitable  pumps.  The  apparutus  consists  of  a 
"  strong  spherical  vessel"  mounted  on  trunnions.  "Through 
"  this  vessel  a  shaft  paases,  on  which  a  ring  is  mounted,  corre- 
sponding in  siie  with  the  sphere,  and  also  a  serica  of  "  knives." 
The  flour,  etc.  is  introduced  through  a  door,  air  is  then  forced 
in,  and  the  aerated  water  (prepared  in  any  usual  way)  is  admitted. 
To  mix  the  materials,  the  vessel  is  made  to  revolve  in  one  direc- 
tion, and  the  "  axis  carrjmg  the  ring  and  knives  "  in  the  other. 

(TPrinted,  II,    DrawinB9.] 

I  A.D.  1856,  October  I?.— N"  2423. 

GREEN,  John.—"  Cooking  apparatus." 

A  "  aettucircular  screen  of  tin  or  other  suitable  material  with 
"  continued  flat  sides,"  is  used  before  the  fire.  At  the  bottom  is 
an  opening  covered  b;  a  perforated  lid  and  having  a  pan  placed 
below  it.  Above  is  another  pan  for  allowing  the  gravy  to  drip 
upon  the  meat.  The  discharge  from  this  upper  pan  may  be 
regulated  by  a  screw  or  slides.  The  top  of  the  screen  is  fixed, 
and  slopes  backward.  A  "jibbet  or  gallows"  is  fixed  at  the  back 
and  projects  over  the  top  to  support  a  jack.  The  chain  from  this 
Jack  passes  through  a  hole  in  the  top.  Behind  is  a  door.  There 
ore  moveable  shelves. 

A  moveable  oven  is  made  with  one  side  open  to  go  next  the 
fire.  The  opposite  side  has  a  door.  This  door  may  be  opened, 
and  the  oven  fljued  on  to  the  screen  to  conduct  the  heat  i«  the 
meat.  When  the  door  is  dosed  the  oven  maybe  used  separately. 
It  has  shelves,  and  a  door  at  the  side.  "A  new  construction  of 
"  power  in  the  bottle  jack  "  is  employed,  "  which  power  is  worked 
"  by  a  spiral  or  flat  spring  of  steel,  or  other  metal,  or  a  spring 
"  composed  of  india-rubber," 
I      .   CPrtated,  *d.   Kg  Drawings.] 
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P»  A.D.  1366,  October  21,— N°  2472.    (*  *) 

ATKINSON,  RoBBRT  Davison. — {A  communication.) — {Proai- 
sional  protection  only.) — "  Improvements  in  preparing  and  coating 
"  metallic  surfaces." 


^M 
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The  invention  "  has  reference  to  an  improved  method  of  pre* 
panng  and  coating  metallic  fiurfaces,  Buch  as  iron  and  le&d,  so 
to  preserve  them  from  oxidation,  and  enable  them  to  be 
emploftid  as  substitutes  far  the  more  expensive  metals,  as 
at  present  in  use  for  various  purposes,"  such  as  coppering 

boilers,  pans,  etc^.  It  consists,  "  firstly,  in  depositing  copper  or 
brass  upon  surfaces  of  irou  previously  prepared,  by  being 
melted  in  conjunction  with  carbonic  acid  gsa,  and  either  coat- 
ing or  covering  them  with  a  brush  or  throagh  the  medium  of 
galvanic  Bgenc^;"   und,  secondly,  in  employing  sulphate  or 

sulphurei  of  lead  as  a  coating,  to  preserve  the  surfaces  of  lead 

from  atmospheric  and  other  influences. 

CPrinled,  4d.    Ko  Dniwinw.] 

A.D.  185fi,  October  29.— N»  254lii. 
WHITTEMORE,  David  H.— "Machine  for   paring,  slicing, 
"  and  coring  fruit  and  vegetables." 

The  fruit,  etc.  to  be  treated  is  held  by  a  fork  at  the  end  of  a 
shaft.  Tliis  shaft  Is  rotated  by  a  crank  handle.  On  it  is  a  spiral 
groove,  in  which  fits  u  traveller,  so  that  the  shaft  is  pressed 
forward  as  it  rotates.  The  fruit  is  thus  pressed  agunst  a  knife, 
mounted  on  a  spring,  sO'BS  to  yield  slightly,  and  follow  the  out- 
line of  the  fruit.  It  is  thus  pealed.  A  second  knife  is  mounted 
so  that  it  cuts  the  fruit  into  "  spiral  circles  "  while  a  projecting 
blade  at  the  end  of  this  knife  cuts  out  the  core. 
[Frinlecl, «(/.    Drawing.] 

A.D.  1856,  November  17.— N"  2/13. 
EECKMAN,  Albkandhb    Mabib    Jobeph.  —  "Mechanical 
"  bakery  and  cookery." 

An  oven  and  a  kneading  apparatus  are  described. 

The  oven  is  made  of  sheet  iron  lined  with  fire-bricks.  A 
vertical  shaft  paases  through  the  centre  and  carries  several  shelves. 
At  one  side  of  the  oven  is  a  series  of  doors,  one  for  each  shelf, 
and  hj  means  of  a  handle  on  the  top  of  the  shrft,  the  shelves 
may  be  turned  round,  so  as  to  bring  any  article  on  any  of  them 
oppo<>ite  the  door.  There  is  a  fire  on  each  side  and  the  flues  lead 
between  each  pair  of  shelves,  and  up  to  a  chimney  at  the  top. 

llie  kneading  apparatus  consists  of  a  semi-cylindrical  iron  box 
with  spherical  ends,  which   stands  in   a  tub  for  containing  warm 
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water.  This  tub  again  is  placed  in  "  a  irnoden  chest  to  ivhioh 
"  the  kneading  apparatus  is  fixed."  The  kneader  is  "an  iron 
"  blade"  "shaped  like  an  S  ^*^  hooked  fingers."  This  is 
mounted  in  bearings  and  revolved  by  a,  toothed  wheel  on  its  centre 
which  gears  with  another  wheel  driven  by  a  handle  outside.  This 
rosy  bo  made  moveable  for  convenience  of  einpfying  the  box,  or 
the  boK  may  be  tilted.  The  entire  apparatus  is  available  for  use 
on  board  ship  or  for  troops. 

[Prtnted.  Srf.    Drawlnga.] 

A.D.  1856,  November  21.— N°  i;759. 
LUDEWIG,  FBiDfiBic— "  Leaven." 

The  leaven  is  called  "white  sweet  and  dry  leaven."  "Flour 
"  of  germinated  barley,"  "flour  of  germinated  white  beans,"  and 
"  potato  starch,"  sixty-six  pounds  of  each,  are  mixed  together 
into  a  thin  paste  with  water  at  122°  Fahr.  Fifty  pounds  of  white 
leaven,  "  the  produce  of  a  previous  operation,"  are  then  added, 
this  also  hanng  been  diluted  in  tepid  water,  sufBcient  water  is 
■dded  to  reduce  the  whole  to  a  very  clear  paste,"  and  it  is  allowed 
to  cool.  When  the  paste  reaches  the  temperature  of  11?°  Fahr,, 
ail  pounds  of  gelatine  softened  in  water  are  adJed  and  worked 
up  with  the  paste.  Some  "  exhausted  wort,"  not  more  than 
twenty-four  hours  old,  is  added  to  cool  the  mixture  to  77^. 
Eighty-seven  pints  of  the  paste  are  then  mixed  with  eight  pouuds 
of  sweet  leaven  "  obtained  iirom  a  previous  operation,"  This 
leaven  is  mixed  with  "  several  pints  of  tepid  water."  The  mass 
then  ferments  and  when  the  fermentation  has  reached  its  highest 
point,  the  remaining  paste  ia  added.  When  the  fresh  fermenta- 
tion thus  produced  is  over,  the  process  is  finished  and  the  leaven 
ready  for  use. 

[PriQtoiW.    NoDrawluKS.] 


A.D.  1856,  November  23.— N"  2818. 
SAUNDERS,  JosRPH  M.— "  Cookin];;  ranges." 

The  range  resembles  an  ordinary  "  close  file  cooking  appara- 
"  tus."  The  fire  is  contained  in  a  "fire  pot  "  which  has  aper- 
tures at  the  sides  and  bottom  to  admit  air.  The  top  of  the  fire 
pot  is  formed  by  the  hot-]i!ate.  In  the  upper  part  of  the  sides  of 
the  fire  pot  are  holes ;  tliroiigh  these  the  amokc,  etc.  passes,  and 
as  this  part  gets  red  hot,  the  smoke  is  consumed,     Air  is  admitted 


F 
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bj  an  opeuing  into  a^  apace  formed  below  the  fire.  Oa  one  side  of 
the  fire  is  an  oven  which  may  be  made  into  a  roastiiig  chamber  bf 
the  withdrawal  of  the  partition  between  it  and  the  fire.  On  the 
other  side  of  the  fire  is  the  boQer,  round  which  the  flue  passes. 
The  whole  is  contained  in  a  square  iron  casing  of  tho  usual  form. 
If  preferred,  there  may  be  an  opening  in  front  of  the  fire,  at  which 
roasting  can  he  performed. 

[Ftluted,  Sd.    Brawini;.] 

A.D.  1856,  December  9.— N»  2915. 
VICARS,  Thomas,  senior.  VICARS,  Thomas,  junior,  ASH- 
MORE,    Thomas,  and  SMITH,    James.— •' Manufacture    of 

"  biscuits,  lozenges,  and  other  like  articles." 

A  machine  for  shaping  and  'delivering  dough  is  described.  It 
coaBists  "  of  framework  carrying  rollers,  over  which  endless  weba 
"  or  bands  of  moleskin,  or  other  suitable  materials,  are  stretched, 
"  and  between  which  the  prepared  paste  or  dough  is  pressed  by 
"  the  action  of  a  roller  on  each  side  to  produce  any  required 
"  thiclcneas,  whence  it  ia  carried  on  the  same  endless  web  on 
"  which  it  is  rolled  to  a  set  of  cutters  or  dies  to  shape  and 
"  impress  it,  after  which  the  web  dehvera  the  articles  produced 
"  onto  trayg  carried  by  another  web.  A  lesser  web  is  arranged 
"  to  remove  the  the  scrap  or  waste  materia!  of  the  confectionery. 
"  The  webs  are  kept  dredged  with  flour  or  floury  material  equally 
"  distributed  by  cylindrical  brushes.  The  webs  have  a  simulta- 
"  neous  motion  produced  by  a  roller  aud  a  ratchet  actuated  by  a 
"  crank.  The  weba  are  at  rest  during  half  the  stroke  of  the 
"  crank  while  the  cutters  or  dies  are  shaping  and  impressing." 
[Prinl«l,W.    Drawiiig.] 

A.D,  1856,  December  15.— N"  29/0.    {*  *) 
GRANT,  John,— (Prom'sionai  protection   onli/,)  —  "  Heating  or 
"  cooking  by  gas." 

The  apparatus  consists  "of  a  chamber  into  which  a  hot-air  pipe," 
"  enters  at  the  lower  part  thereof,  and  from  which  an  aperture  in 
"  the  top  thereof  coramunicates  with  a  flue.  The  chamber  is 
"  provided  with  a  door  at  front.  Round  the  sides,  Isbok,  and  top 
"  is  a  hollow  space  or  flue,  which  opens  into  a  flue  leading  to  a 
•'  chimney  or  shaft;  the  before-mentioned  aperture  in  the  top  of 
"  the  chamber  opens  into  this  last-named  fiue.     Outside  of  the 
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"  hollow  space  or  flue  is  a  lining  or  casiug  of  non-conduct: 
"  mateTiol  for  preventiuft,  as  fai  as  possible,  loai 
"  radiation  ;  or,  instead  of  a  lining  or  casing,  a  water  space  fonn- 
"  ing  a  boiler  may  be  used.  Round  the  bottom  plate,  and  at  the 
"  back  and  two  sides  of  the  chamber,  near  the  hollow  spaces 
"  before  named,  is  a  perforated  gag  pipe  or  burner." 

In  order  to  ventilate  the  interior  of  the  chamber,  a  pipe,  open 

at  one  end  to  the  atmosphere  and  at  the  other  to  the  interior  of 

the  chamber,  ia  carried  under  and  acrosa  its  bottom,  and  the  air 

in  the  pipe  is  heated  hj  gas  jets  from  a  burner  carried  under  it. 

^L      [Printed,  td.   No  Dmwhie^,] 

A.D.  1856,  December  24.— N' 3056. 
MARESCHAL,  Jui.es  Henri Etienns. — "Hydraulic presses." 

These  presses  may  be  used  for  making  sausages  and  "  macaroni 
"  or  other  pastes."  A  piston  works  water-tight  in  a  cylinder  the 
top  of  which  can  be  removed  for  the  supply  of  the  matters  to  be 
acted  upon.  Near  the  upper  part  are  suitable  discharge  openings 
which  may  be  fitted  with  tubes  for  sausage  making.  Wateris 
driven  by  a  force  pump  under  the  piston  which  is  thereby  caused 
to  expel  the  matters  in  the  cyUnder  through  the  discharge 
orifices.  An  air-pump  may  be  fitted  to  the  upper  part  of  the 
cylinder. 

In  a  modiiieation  the  water  acts  [on  a  separate  piston,  which 
is  connected  with  the  pison  of  the  forcing  cylinder  by  a  rod. 
Another  machine  may  be  employed  "  for  domestic  purpoaes  "  as 
"  a  collander  or  sieve."  A  hollow  vessel  has  fitted  with  it  in  a 
fleiible  bag.  Water  can  be  forced  into  this  bag  from  a  force  pump 
BO  as  to  cause  it  to  fill  the  vessel.  The  vessel  is  perforated  so 
that   any  matters  within  it  are  driven  through   the   holes  and 

I  received  in  an  outer  jacket  whence  they  pass  away  by  a  pipe.   ITie 
Teasel  has  an  opening  at  the  top  by  which  it  may  be  filled. 
[Printacl,  1«,  *d.    Drawinm.] 
,  A.D.  1B56,  December  31.— N-SIOI.    (•  •) 

MADDEN,  Petkk. — [Provisionat  protection  oidy.) — "  Furnaces 
P  or  fire-places." 
The  inventor  places  "  either  metallic  plates  or  metallic  tubes, 
"  or  both  conjointly,  in  contiguity  or  near  the  fire"  in  furnaces 
or  fire-places  "in  such  positions  as  that  these  metallic  plates  or 
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'  tubes  shall  be  subject  to  the  free  action  of  the  fire  upon  theiti.  1 
'  and  so  that  the  heat  and  other  products  of  combustion  bIibII  I 
r  between  the  said  plates,  or  throufjh  said  tubeStT 
i  maj'  be,  in  their  proKress  to  Iheir  kiln,  roasting  || 
'  place,  or  boiler,  where  such  process  either  of  drying  or  roasting  I 
'  of  substances  or  heating  of  boilers  is  being  carried  ( 

[Printed,*/.    No DrawingB,] 
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A.D.  1S57.  January  2.~S-  18. 

PETTIGREW.  John.—"  Manufacture  of  bread." 

The  kneading   vessel  is  a   horizontally-hung  metal   cylipder,' 
Through  the  trunnions  of  the  cylinder  a  shaft  passes.     This  ahatl 

IS  which  have  at  their  ends  blades.  These  blades  ai 
set  at  a  slight  angle  to  the  shaft,  and  "  are  slightly  carved  in 
"  helical  or  apinil  direction."  The  blades  at  the  end  drive  thg 
dough  toirards  the  centre,  and  those  at  the  centre  drive  it 
towards  the  ends.  The  shaft  is  driven  from  both  its  ends  bj 
bolts  and  pulleys.  There  is  a  fast  and  loose  pulley  at  each  end 
and  the  belts  are  shifted  simultanooualy  by  a  rod  actuated  by 
a  lever-  I'he  shaft  is  hollow  and  is  connected  with  a.  i 
pipe,  BO  that  it  can  be  heated  internally.  The  whole  vcaael  can 
be  turned  over  by  means  of  gearing.  Above  is  an  opc 
fitted  with  a  hopper,  through  which  the  materials  are  inbo- 
duced.  When  the  kneading  is  completed,  the  I'esae!  is  reversedi 
and  the  dough  discharged  into  a  trough  below.  If  fennentatioil 
has  not  taken  place,  the  dough  may  be  set  aside  to  ferment,  and 
then  ag^in  passed  through  the  kneading  apparatus.  When  it  ii 
ready  for  baking,  it  is  discharged  from  the  kneading  vessel  into  a 
trough  with  sloping  sides  leading  down  to  an  opening.  It  { 
through  this  opening  and  between  rollers,  and  thence  on 
cylinder  fitted  with  partitions.  Into  these  the  dough  is  received^ 
&nd  it  ia  pressed  in  by  a  presser  driven  by  a  spring.  As  thit 
cylinder  revolves  it  discharges  the  dough  in  "  segtnentally-sh^)e4 
"  pieces  "  on  to  a  table  when  they  are  shaped  up  by  hand. 
They  are  then  ready  for  the  oven, 
[printed,  Is.    Iimwint] 
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^Ki.  A.D.  1857.  JanuBTj-  3.— N"  19. 

■JOHNSON,  JoHK  Henrv.-(4  crmmunieaHim  from  Perrm  de 
MuMgny.) — {Provisional  pToteclion  only.] — "Apparatus  for  roast- 
"  ing  meat." 

"  Th[a  invention  consists  in  constructing  apparatus  for  toasting 
"  meat  in  such  a  manner  that  the  rotatory  motion  of  the  spit 
"  will  impart  a  reciprocating-  movement  to  a  hasting  ladle." 
Various  mecbanical  contrivances  may  be  employed  for  trans- 
mitting the  motion  from  the  spit  to  the  ladle.  "  A  disc  may  be 
**  fixed  on  the  spit  and  furnished  with  a  number  of  radiating 
"  pina  or  arms  projecting  out  from  its  peiipbeiy,  which  arms,  as 
"  the  spit  revolves,  press  auoceasively  against  a  cam  on  a  short 
"  rocking  shaft,  to  which  is  fixed  thi  handle  of  the  basting  ladle. 
"  As  the  cam  Is  depressed  the  ladle  is  raised  from  the  dripping- 
"  pan  (which  may  be  furnished  with  a  well  for  collecting  the 
"  dripping),  and  carries  with  it  a  certain  quantity  of  dripping, 
*'  which  on  arriving  at  the  top  of  its  course  it  empties  into  a 
"  perforated  receptacle  placed  immediately  over  the  spit,  and 
"  consequently  the  dripping  is  allowed  to  descend  in  the  form  of 
"  a  shower  ou  to  the  roasting  meat.  The  tipping  over  of  the 
■  "  ladle  may  be  effected  by  connectintt  it  by  a  abort  lever  to  the 
"  main  handle,  and  when  the  tail  of  this  lever  strikes  a  atop  pin 
"  it  instantly  tip!  over  the  ladle.  In  order  to  prevent  the  sudden 
"  descent  of  the  ladle,  the  cam  is  of  a  suitable  shape,  and  the 
"  arms  are  sufficiently  near  together  to  allow  of  one  armjuat 
"  coming  into  action  before  the  preceiling  one  has  quite  left  the 

Self-acting  basting  apparatus  may  be  applied  to  "all  kinds  of 
"  roasting  apparatus  where  spits  are  employed,"  and  a  horizontal 
spit  with  a   similar  apparatus  may   be  fitted  to   small  roasting 
apparatua,  such  as  Dutch  ovens. 
[PrlntEd,  W.    Xq  Drawlugs.] 

A.D.  185/,  January  26.— N"  224.     (*  *} 
FORTESCUE,  John.—"  Furnaces  of  bakers'  ovens  for  the  yur- 
"  pose  of  consuming  smoke." 

"The  furnace  is  provided  with  outer  and  inner  doors,  and  is 
"  furnished  at  the  top,  at  the  end  next  the  oven,  with  a  block 
"  or  inverted  bridge  extending  downwards  across  the  furnace; 
ir  door  is  an  opening  extending  across  the  fumoce. 
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"  and  the  outer  door  is  provided  with  a  projepting  block,  which  ] 
"  when  the  outer  door  ia  dosed  fits  into  the  said  opetang  audi 
"  renders  tite  same  air  tight,  or  nearly  so."     When  fresli  fuel ' : 
introduced,  the  outer  door  is  left  open,  and  air  enters  thiwiglf'l 
thia  opening. 

[Prtntod,  M.   DnimB(t,] 

A.D.  1S5?,  JanuMV  i!6.— N°  226. 
HENSEL,  Adolphb. — (Praviftonul  proUction  only.) — "Manu- 
"  fartnre  of  German  yeast." 

The  Specification  is  as  follows  : — 

"In  order  to  obtain  ten  pound  weight  of  my  German yeuf 
"  ftuin  flour,  I  lake  24  Iba.  of  the  flour  of  malted  wheat,  the 
"  same  quantity  of  flour  of  ftialted  barley,  and  the  same  qnuiti^ 
"  of  lye  flour.  To  this  mixture  some  water  is  added  of  a  tem- 
"  perature  of  30  degrees  Reanmur,  and  the  mass  is  itirred  until 
"  it  forms  a  thin  paste.  This  paste  is  then  brought  to  a  teiQIwrB- 
"  ture  of  45  degrees  Rt'anmur,  by  means  of  adding  to  it  hot 
"  water.  The  mass  is  afterwards  cooled  down  to  30  degreedf 
"  Beanmiir;  then  I  add  2\  lbs.  of  wheat  atarch  prerioualy  dis-' 
"  Holved  in  cold  water;  now  5  ounces  of  double  carbonate  of 
"  soda,  and  24  ounces  of  tartaric  acid,  severally  dissolved  in 
"  lukewarm  water  are  added  to  it.  together  with  IJlbs.  of  common 
"  yeaat.  The  mass  will  now,  dependently  from  the  temperature 
"  of  the  atmosphere,  require  the  adding  of  hot  or  cold  water,  so 
"  aa  to  have  2?  degrees  R^anmur  of  warmth,  after  which  the  mas* 
"  for  a  space  of  12  hours  is  left  to  ferment.  After  this  time  this 
"  paste  ia  to  be  passed  through  a  liair  sieve,  when  in  the  lapse  of 
"  8  or  ten  hours  the  yeast  forms  itself  on  the  bottom  of  the  cask. 
"  This  yeaat  after  being  freed  from  the  covering  water,  is  put  inttf 
"  double  bags  which  are  submitted  to  a  pressure,  so  be  to  free  it. 
'*  entirely  of  water  or  moisture,  and  the  yeast  is  then  ready  tat 
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A.D.  1857,  January  31.— N°  286. 

HENSEL,  Adolpk. — {Provisional  protection  only.)  — 

"  compressed  yeast." 

The  entire  specification  ia  as  follows : — 

"To  a  distillation  of  malt  and  hops  I  add  natron  ( 

"  and  Russian  potassium  together  of  separate;  the  whole  e 


HCi 


which  undergoes  a  system  of  compression,     I  therefore  claim 
of  nabfon  carbonioum  and  Russian  potaasium  as  my 
linveotion  in  the  production  of  yeast." 

IPrinled.'W.    NoDmwinga,] 


A.D.  1857,  February  17.— N"  456.    (*  *) 
BALL,  Thomas.—"  Portable  oven." 

"  It  couaiata  of  a,  plain  cylindrical  caae  of  iron  (attached  to  a 
"  perforated  foot)  with  a  lid  or  cover  for  the  aame,  which  may  he 
"  removed  at  pleaauro.  Within  this  cylinder  are  two  cones  of 
"  different  diameters,  the  tart^er  one  resting  upon  its  base,  the 
"  smaller  one  inverted  and  firmly  attached  to  the  larger  by  means 
"  of  a  screw,  which  paaaea  through  the  apes  of  each  cone." 

The  fire  is  placed  at  the  bottom  of  the  lower  cone,  which  ia  ao 
formed  that  the  fuel  forms  an  annular  fire  round  the  lower  edge, 
apertures  bein^c  made  at  that  part  to  admit  air.  On  the  top  of 
the  upper  cone  rests  "a  saucer"  covered  by  a  lid,  under  which 
the  articlea  to  be  baked  are  placed. 
[Printed,  M.    Drawing.] 

A.D.  1857,  February  18.— N'  476. 
BLANC,  JuLiEN. — {A    communication  from  Pierre   Hamis   and 
Louis  Girard,) — "Making  bread  and  biscuits." 

"  In  order  to  obtain  gluten,  flour  ia  first  made  into  dough,  as 
"  heretofore,  and  the  atarch  is  to  be  washed  out  therefrom  in  like 
"  manner  to  that  to  that  heretofore  practised,  and  in  place  of 
"  simply  mixing  the  gluten  thus  obtained  with  dough  or  with 
"  flour,  as  has  heretofore  been  practised,  the  wash  water  contain- 
"  ing  the  starch  ia  to  be  allowed  to  settle  for  about  twelve  hours, 
"  by  which  the  atarch  will  be  deposited.  The  liquor  is  to  run 
"  off  from  such  atarch  into  another  vessel,  where  it  is  to  be 
"  allowed  again  to  settle,  and  the  se<iiment  thus  obtained  is  to  be 
"  drained,  then  pressed  &ee  from  fluid,  and  then  dried  in  any 
"  convenient  manner.  In  place  of  subjecting  the  matters  which 
"  settle  in  the  second  vessel  to  pressure  to  separate  the  liquol 
"  therefrom,  the  fluid  may  be  separated  by  pouring  or  spreading 
"  such  sediment  whilst  still  in  a  aemi-fluid  state  on  a  moving 

tf  filtering  cloth,  and  the  filtration  will  be  quickened  by  giving  to 
^  the  moving  filtering  cloth  a  shaking  or  quick  tremulous  motion. 
','  The  sediment  will  thus  be  more  readily  obtained  separatsi 


"  from  tlie  fluid,  and  such  aedinient  is  then  to  be  dried   in 
"  convenient  manner.     The  dry  product  thus  obtained  is  to  be 
"  mixed  with  the  gluten,  and  the  gluten  thus  combined  is  then 
"  to  be  mixed  with  dough  or  with  flour,  and  used  in  the  man' 
"  facture  of  paale  or  dough  in  llie  ordinary  mnnner,  which  ts 
"  be  used  in  making  of  bread,  biscuits,  and   other  preparatioi 
"  for  food." 

lPiiatiiS,4d.    XoDnnJnn-] 

A.D.  1867,  February21 — N"  513. 
TURNER,  JoHs.— "  Manufacturing  bread." 

The  patentee  Btatea : — 

"My  invention  conaiats,  firstly,  of  a  mixture  of  flour  made  from 
"  Indian  com  and  wheaten  flour  in  the  proportion  of  one  part  of 
"  Indian  corn  flour  to  six  partx  of  ivbeaten  flour,  or  thereaboats ; 
"  and,  secondly,  in  the  manner  of  treating  the  same  during 
"  fermentation,  which  I  accomplish  as  follows  ; — I  take,  i 
"  forty  pounds  of  Indian  corn  flour,  which  I  acald  and  mix  with 
"  boilinR  water;  I  allow  this  to  cool,  and  then  add  the  U! 
"  quantity  of  yeast,  with  or  without  potatoes,  and  leave  this  to 
"  ferment  about  six  hours,  after  which  I  add  about  two  hundred 
"  and  forty  pounds  of  wheaten  flour,  and  work  the  whole  to  a 
"  proper  consisteDcy  for  the  oven.  The  advantages  of  my  piwoeaB 
"  are,  that  I  accomplish  by  one  fermentation  same  results,  which. 
"  by  the  ordinary  method  requires  twice  fermenting." 
rPrinted,  W.    NoIHswinBi.] 

A.D.  1357,  February  26.— X"  667. 
EDW.\RDS,  JosBPH  Slattebie. — Preparing  caroh  pods  for 
food,  etc. 

Caroh  pods  (pods  of  the  oerafoninsiHflua)  are  dried  and  ground  to 
meal.  The  meal  is  sifted,  mixed  or  not  with  some  of  the  aymp  ex- 
tracted as  hereafter  described,  and  further  reduced  to  a  fine  powder. 
This  powder  is  made  up  into  cakes  "  to  he  used  as  chocolate  or 
"  various  articles  of  confectionery."  To  obtain  the  syrup  the 
pods  are  gronnd,  sifted  or  not,  and  the  meal  mixed  up  with 
water,  either  hot  or  cold,  into  a  compost.  The  juice  is  pressed 
out  in  baps,  evaporated  (preferably  in  a  vacuum  pan), and  a  syrup 
obtained  "  which  may  be  subsequently  crystallized."    Processes 
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for  makiag  gum,  pcocuring  food  for  cattle,  and  brewing,  a: 
described. 

[Printed,  Id.   MoSmwiiiEi.] 

A.D.  1857,  March  11.— N"  70ti. 
HUMFRY.S,    JoHS    Robert    Rkib. —{Promsional   protection 
only.) — "  Apparatus  for  burning  gas." 

Tiie  gfts  burners  may  be  applied,  ainongat  other  purposes,  for 
cooking.  In  one  improvement  a  current  of  air  ia  directed  "  to 
"  that  point  from  which  the  gas  issues."  Concentrically  round 
an  argand  burner,  a  conical  chamber  or  a  series  of  pipes  ia 
arranged,  communicating  with  the  atmosphere.  Streams  |of  air 
rush  through  these  upon  the  gas  flame.  Or  a  horizontal  j)ipe 
perforated  with  holes  may  be  used  with  or  n-ithout  a  surface  of 
wire  gauze  over  it.  "  Parallel  with  this  pipe  and  on  each  side 
"  thereof  "  is  placed  "  a  sheet  of  metal  at  an  angle,  so  as  to  form  a 
"  section  similar  to  the  vertical  section  of  a  cone."  By  this  the 
air  is  directed  upon  the  flame  of  gas. 

The  second  part  of  the  invention  "  consists  in  the  use  of 
"  curved  plates  or  other  apparatus  for  inipurting  one  or  more 
"  angular  directions  to  gM  and  air  before  tbey  issue  from  l.he 
"  burning  orifice  or  orifices,  whereby  the  liability  to  combustion 
"  below  the  proper  level  is  obviated." 

In  the  third  part,  gas  and  air  are  made  "to  pass  from  con- 
"  tiguous  passages  so  as  to  be  delivered  info  an  outer  chamber, 
"  constituting  a  reservoir,  which  may  be  supplied  with  n-ire  gatize 
"  or  other  apparatus  constituting  burners."  There  is  also  applied 
"  above  such  passages  "  a  "  surfb^x  interfering  with  the  direct 
le  of  the  ur  and  gas  "  to  facilitate  diffusion. 

[Prioted,  M.    No  Dra«in|i;B.J 

A.D.  1857,  March  12.— N°  711. 
^^EKRIEY,  JosEi'a  Jules.  —  "Machines  for  manufacturing 
B,^  lozenges,  wafers,  or  pastiles  of  pasty  materials." 

The  paste  is  delivered  between  three  pairs  of  rollers,  by  which 
it  is  rolled.  Over  each  pair  of  rollers  is  a  gauze-bottomed  box 
containing  flour,  etc.  by  which  the  rollers  ate  dusted ;  these  boxes 
receive  a  "jogKing"  motion  which  distributes  the  flour,  etc. 
The  paste  next  comes  to  the  cutting  and  stamping  apparatus.  A 
cylinder  has  a  slit  along  its  length,  in  which  are  fitted  guides  and 
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piitonB.  The  pistons  are  in  pain,  Hhuttin);  agftiaat  cMfa.  otber, 
and  driven  outwards  towards  the  sides  of  the  slit  bj  springt.  To 
eaob  set  of  pistons  is  fixed  a  croaa  bar.  VerticaQj-nioving  cuttere 
are  fixed  above  the  cylinder,  so  as  to  work  downwards  into  the 
slit  which  13  presented  upwards  to  them,  the  pistons  being  re- 
tracted hy  a  catch  taking  on  the  ends  of  the  cross  bar.  Wlwo 
the  cylinder  has  received  the  lozenges,  it  makes  lialf  a  revolution, 
the  cross  bar  escapes  from  the  catch  which  held  it  down,  the 
pistons  are  driven  outwards,  and  the  Ibzenges  expelled  on  a  board 
placed  below  to  receive  them.  As  each  row  of  lozenges  is  de- 
posited, the  booi'd  moves  forward  in  readiness  to  receive  another 

Another  machine  is  also  described  with  a  cylinder  ainiilai  to  the 
bst,  but  arranged  to  act  horizontally  instead  of  vertically.  The 
paste  is  not  rolled,  but  is  delivered  from  a  box  through  a  funnel 
direct  to  the  space  above  the  piston.  The  paste  is  pressed 
forward  by  a  acrew.  When  the  space  over  the  piston  is  filled 
with  paste,  a  knife  separates  the  lozenges.  The  cylinder  revolves 
carrying  the  lozenge  upwards  against  a  roller  supplied  with  flour, 
etc.,  then  against  a  stamper  which  is  pressed  against  it,  and  after 
that  the  lozenge  is  expelled  downwards  as  in  the  former  machine. 
Small  rollers  are  fitted  in  furrows  in  the  cylinder,  which  receive 
flour  irom  the  dusting  roller,  and  convey  it  to  the  end  of  the 
portion  of  paste  presented  through  the  funnel.  After  each  cut 
the  box  of  paste  is  slightly  withdrawn. 

[Printed.  1».    Dawing.] 


A.D.  1B57,  March  13— N=  721. 
TAYLOR,  Samubl  Lawkbnce,  and  ROLFE,  Thomas  Eaton. 
— Steam  boilers,  etc. 

One  part  of  the  improvement  relates  to  "  coppers,"  kettles,  and 
"  vessels  used  fur  boiling  water  for  culinary  and  other  domestio 
"  purposes."  Such  vessels  are  made  with  a  hollow  space  in 
bottom,  across  which  are  fixed  pipes  communicating  tritli  the 
interior  of  the  vessel.  The  liquid  in  the  vessel  passes  iutu  these 
pipes,  and  becomes  rapidly  heated.  From  the  hollow  space  o 
or  more  passages  lead  through  the  I'essel  to  its  baclc,  and  conv 
smoke,  etc.  away. 

[Priuled,  li.  Erf,    DrawinFs,] 


r 
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A.D.  1857,  March  13.— N"  722. 
NEVINS,  William  Rambev,  and  YATES,  Jobkph  John-— 

Manufacture  of  bread  and  biaouita. 

Tt)e  tLrst  port  of  the  inventioD  reUtes  to  a  machine  for  cutting 

out  liiscuits.  ''The  dough  ia  placed  upon  a  table  or  apron  in 
&ont  of  a  pail  of  rollers,  which  can  be  regulated  so  as  to  roll 
the  dough  in  the  various  thicknesses  necessary  to  produce 
bread  or  biscuits.  After  coming  through  the  rollers  the  dough 
ia  received  upon  an  endless  web,  and  carried  forward  until 
it  reaches  that  part  of  the  machine  where  the  cutters  are 
placed.  These  cutters  are  held  by  a  bond  to  eccentrics  upon  a 
ahaft  to  which  motion  is  communicated  Irom  the  driving  ahuft 
through  toothed  gear,  and  by  shifting  thia  gear  the  velocity  of 
the  cutter  shaft,  and  consequently  of  the  cuttera,  can  be 
regulated  at  pleasure.  The  cuttera  extend  across  the  machine, 
and  bring  up  the  waate  or  parts  of  dough  not  reqnired  to 
form  the  article  being  made,  while  the  articles  to  he  formed, 
after  being  cut  or  stamped  out  by  the  cutters,  are  pushed 
down  on  the  rising  of  the  cutters  through  them  on  to  the 
endless  web,  from  whence  they  can  be  taken  to  the  oven  f  o  be 
baked.  There  ia  but  one  driving  shaft,  and  the  toothed  gear 
for  dividing  the  dough  rollers  is  so  regulated  as  to  cause  a 
continuoiva  and  regular  feed  to  the  cuttera." 
The  second  part  of  the  invention  refers  to  an  oven,  in  which 

trays  ore  hung  from  arms  on  a  horizontal  shaft  so  that  the  traya 

are  carried  round  as  the  abaft  re^-olveB,  but  are  always  kept  in  a 

horizontal  position. 

[Printed,  li.  IDiI.    Dratving^.J 


A.D.  1357,  March  17.— N"  755. 
FORSYTH,  Geokce. — "  Steam  cooking  apparatus." 

The  apparatua  ia  intended  "to  be  used  for  preparing  food  for 
"  cattle,  horses,  and  other  animals."  An  outer  vessel  or  boiler 
has  within  it  a  smaller  vessel  of  similar  shape.  The  two  are  joined 
steam-tight  by  a  flange  at  top,  but  below  there  ia  a  considerable 
apace  for  water.  The  whole  ia  fixed  over  a  furnace.  Pipes  convey 
Bteam  from  the  top  of  the  outer  vessel  to  the  bottom  of  the  lower 
vessel,  where  it  ia  dischoi^d  amongst  the  roots,  etc.  to  be  boiled. 
A  supply  pi])e  leads  from  a  tank  to  the  bottom  of  the  boiler.   The 
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tank  must  be  hiph  enougli  for  the  pressure  of  the  water  to  coun- 
teract that  of  the  steam.     A  safety  valve  is  fitted  to  the  boiler. 

One  nf  the  clnmiB  is  for  the  "  mode  of  cimlting  tools  and  tiCher 
"  matters  hy  means  of  a  steftminu  apparatus." 
[Printud.6d.    Dmwing.] 

A.D.  1857,  March  20.— N»  778. 
MAIRE,  JosBPB  KBAS90IS. — "  Cooking  apparatus." 

The  food  is  partly  cooked  in  a  "  vessel  of  the  digester  kind." 
When  a  heat  of  121°  Cent,  is  attained,  the  vessel  is  retnoved  from 
the  file,  and  placed  in  a  receptacle  formed  with  double  aides,  hot- 
tom,  and  lid,  and  having  the  space  thus  jirovided  filled  with  anj 
non-conducting  material,  such  as  sawdust,  wool,  etc.  The  cookioK 
continues  within  this  till  completed.  This  receptacle  is  prcferab^ 
of  cardboard,  hut  it  may  have  on  outer  case  of  wood  car  metat  for 
travelling. 

[Printed,  Hd.    Drawing.] 

A.D.  1857.  April  16.— N"  1075.    (•  *) 
CROOK,   Samubl   Thouab, — (Protiaional  protection  only. )-~ 
Manufacture  of  ovens,  retorts,  safes,  boilers,  etc. 

The  entue  specification  runs  thus : — 

"Instead  of  the  usual  methods  of  making  or  manufacturing 
"  retorts,  safes,  &c.  by  casting  tkeni  uf  molten  inetul  in  mooldi, 
"  or  making  them  of  wrought  or  malleable  metal,  by  tivetting  or 
"  dovetoiiing  the  sheets  or  plates  together,  I  propose  to  weld 
"  sheets  or  plates  of  wrot^fht  or  malleable  iron  together  to  ths 
"  required  shape,  size,  or  configuration  suitable  for  retorts,  flaies, 
"  or  similar  purposes." 
(Printed,*/.    Nd  Dmiviuga.] 

A.D.  1857,  May  ?.— N"  1398. 
CRAWFORD,  ioa.K.—{FTOviaoaai protection  only.)— "  Heating 
"  and  cooking  apparatus." 

"  This  invention  relates  to  heating  and  cooking  apparatni  of  ths 
"  portable  kitehen  rauge  class,  combining  an  oven,  open  or 
"  fire-place,  hoiler,|,hot  press,  or  chamber,  and  a  hot  plate  or  t^da 
"  with  openings  for  the  admission  of  detached  cooking  vessetla 
"  The  entire  apparatus  is  independant  and  self-contained,  is  d 
"  an  oblong  rectangular  form,  and  is  carried  upon  a  set  of  foup 


'  PREl'ARATION  OF  CONFECTIONERY.  201 

'•  pillar  legs."  "The  fire-place  is  in  or  near  the  centre  of  the 
"  apparatus.  The  barE  are  disposed  verticallj  down  the  front, 
"  and  they  are  csuried  by  a  bend  to  form  the  bottom  of  the  grate. 
"  The  door  is  fitted  with  a  gridiron  slide  valve  for  the  a^ustment 
"  of  the  cold  air  supply  to  the  fire.  Above  the  door  is  a  swing- 
"  ing  or  vibrating  hopper,  whicli,  by  being  drawn  forward,  affords 
"  access  to  tlie  fire  for  the  supply  of  coals,  or  stirring  the  fuel 
"  without  opening  the  mun  door.  The  hot  plate  extends  along 
"  the  entire  length  of  the  range;  in  it,  at  the  pact  directly  oi'er 
■'  the  fire,  there  is  a  moveable  cover  which  can  be  removed  at 
"  pleasure  to  make  «n  ojien  fire,  but  so  long  as  tliis  plate  is  down, 
"  the  fire  is  quite  closed  in  Uke  a  stove  fire.  This  cover  has  in  it 
"  a  smaller  moveable  cover,  which,  when  removed,  affords  admis- 
"  sioD  for  a  detached  cooking  vessel.  The  parts  of  the  range  to 
"  the  left  aide  of  the  fire-place  is  formed  as  an  oven,  and  the 
"  heat«d  current  from  the  fire-place  circulates  all  round  it,  and 
"  passes  off  beneath  it  and  beneath  the  fire-place ;  thence  the 
"  current  passes  beneath  the  boiler  which  is  next  to  the  fire-place 
"  on  the  tight,  and  from  this  part  it  ascends,  passes  over  the  top 
"  of  the  hot  chamber,  and  reaches  tlie  ttue  or  cliimney.  The 
"  fire-place  has  attached  to  it  a  moveable  ash  pan  or  tray,  into 
"  whieh  the  ashes  can  be  raked  as  required.  Over  the  oven  there 
"  is  in  the  hot  plate  a  triple-covered  plate,  so  contnved  that 
"  when  t)io  two  end  circular  pieces  only  ace  taken  out,  two 
"  cylindrical  cooking  vessels  can  be  inserted,  and  when  the 
'■  central  piece  also  is  taken  out,  a  fish  kettle  or  otlier  oval  vessel 
"  cut  be  put  in.  Other  covers  are  also  disposed  in  the  hot  plate 
"  for  various  purposes." 

[Frlntnd,  M.    NoUruTlnKe.J 


A.D.  1857.  May  23.— N- 1450.    (•  *) 
TRAVIS,  Edwin,  and  CASARTELLI,  Joseph  Louib.— "  Ap- 

*'  paratns  for  regulating  the  supply  and  discharge  of  steam,  air, 
"  water,  and  other  fluids." 

This  consists  of  a  "  box  of  brass  or  other  suitable  anticorosive 
"  metal  or  material,  with  a  slide  tube  at  one  end,  an  adjusting 
"  plug,  piston,  or  valve  at  the  other,  and  an  escape  tap  or  hole 
"  at  the  side;"  it  is  named  a  "  steam  trap,"  This  apparatus 
i«  fixed  "  to  the  end  of  an  additional  pipe,  which  is  attached  to 
"  the  ordinary  steam  pipe  or  other  vessel  on  which  it  is  intended 
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"  to  act,  forming  one  continuone  tube."  This  additional  pipe  hi 
"  a  compensating  arrangement  with  itself  by  bend,  coil,  diio,  oi 
"  other  sinular  agenDy,  to  act  when  the  preiwure  of'the  s 
"  exceeds  the  point  at  which  the  apparatus  was  adjusted."  Ot 
there  is  "a  compensating  arrang'ement  with  the  apptLratns,  b}^ 
"  spring  OF  other  mechanical  contrivance."  The  apparatus  if 
also  made  "with  a  swire)  or  universal  centre  to  enable  it  tA 
"  accommodate  itself  to  any  vibration  or  divergence  of  the  e 
"  nezion  to  the  sliding  tube,"  or  it  is  screwed  "  t«  a  wall  or  oth^ 
"  convenient  place,  bo  that  when  the  steam  is  first  r 
"  force  the  air  or  fluid  through  the  ordinary  pipe  into  the  adiS 
"  tional  pipe,  which  will  then  escape  through  the  escape  tap  o 
"  hole.  As  Eoon  as  the  steam  begins  to  escape  thiough  the  u' 
"  hole  or  tap,  and  the  additional  pipe  becomes  heated  by  tl 
"  steam  and  expanded,"  "  the  plug,  piston,  or  valve,*'  is  sdjiuld 
"  so  as  to  stop  the  escape  of  steam,  and  when  it  cools  the  001 
"  traction  of  the  metal  pipe  will  draw  the  sliding  tube  from  tl 
"  piston,  plug,  or  valve,  and  canse  it  to  open,  thus  aUowin 
"  any  condensed  steam  or  water  to  escape,  or  it  may  be  applie 
"  directly  to  any  Tonge  of  piping,"  and  the  additional  pip 
dispensed  with.  The  inventors  "also  chamber  the  inside  of  tl 
"  trap  to  allow  the  free  discharge  of  the  air  or  fluid  from  tl 
"  tube  and  outlet,  and  to  an  adjusting  piston,  plug,  or  valve,' 
they  "apply  a  spring,  if  found  necessary  for  the  purpose  of  ( 
"  pensating  for  any  additional  expansion  after  it  has  I 
"  adjusted ; "  the  "  trap  or  apparatus  "  is  made  "  in  such  mK 
"  that  by  transposing  the  sliding  tube  and  the  ping,  piston,  i 
"  valve  it  may  be  used  for  right  hand  or  left  hand."  This  *ppt 
ratus  is  said  to  be  applicable  to  a  nimiber  of  purpose!,  k 
which  cooking  is  mentioned, 
[Prirted,!*.    Drawinss.] 

A.D.  1867,  May  27.— N°  1405. 
WELCH,  Edward.—"  Fwe-phwes  and  flues." 

Various  Improvements  are  described,  of  which  the  foUowiif 
relate  to  this  series ;  they  are  thus  described  !^ 

"  first.  An  improved  kitchen  range,  that  combines  a  oooldil 
"  range  and  a  stove  for  warming  cold  air  for  the  use 
"  apartments." 

"  I  enclose  the  fire,  the  boiler  and  the  oven  in  a  metal  cue  1 
"  box  which'becomes  heated  from  the  fire  and  flues  within  it,  a 
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"  I  fix  Ein  iron  chimney  or  pipe  on  ita  top  pommunicatiog  with 
"  the  brick  liua.  I  place  the  whole  apparatus  so  conatructed  in  an 
"  air  chamber  formed  in  the  chimney  breast."  "  I  then  admit  the 
"  cold  air  into  the  bottom  of  the  chamber,  and  warm  it  by  passing 
"  it   over  the  apparatus,  and  then  convey  it  into  a 

^     "  Third.  A  aew  cottage  fire-place  or  grate  and  portable  ovens." 

B     ■'  The  grat«  ie  formed  of  a  cylindrical  or  square  box,  the  outer 

^T^  owe  of  which  forms  the  boiler,  and  is  to  atand  on  the  hearth 

.]",  withoot  brickwork,  so  as  to  give  out  warmth  all  round  it." 

"  I  form  an  oven  out  of  an  ordinary  iron  pot,  to  plac 
>  ''  file  by  filing  to  each  pot  a  rim  pierced  with  holes  round  the 
"  top,  and  bending  downwards  all  round  the  pot "  "  to  keep  the 
"  heat  of  the  fire  against  the  sides  of  the  pot  when  placed  ( 
"  the  file."  "I  form  another  oven  of  iron,  or  tin,  or  earthen- 
"  ware,  to  place  before  the  fire,"  "and  I  enclose  the  front  next 
"  the  fire  with  a  sheet  of  thin  iron,"  "  and  I  cover  the  parts  of 
"  the  oven  not  exposed  to  the  fire  with  felt  or  other  non-conduct- 
"  ing  substances." 

The  Provisional  Specification  also  describes  a  register  stove 
fixed  within  a  chamber  like  that  described  in  the  first  head,  'lliere 
may  be  "an  oven  under  the  fire  and  a  boiler  against  ita  cheeks." 
In  the  description  of  this  stove  in  the  final  specification,  no 
allusion  is  made  to  the  oven  and  boiler,  nor  are  they  figured  in  the 
drawing. 

IPrinted,  li,  Ikf.   DrswliigB.J 

A.D.  1857.  May  27.— N°  1508. 
GRIFFITHS,  Edward  Paigb.—"  Apparatus  for  beating  the 
"  whites  of  eggs," 

"  This  invention  has  for  ita  object  improvements  in  apparatus 
"  for  beating  the  whites  of  eggs,  and  other  fluids  and  matters. 
"  For  these  purposes  a  suitable  frame  is  constructed  to  fix  on  the 
"  upper  part  of  a  saucepan  or  other  vessel,  in  such  manner  as  to 
"  be  readily  removed  when  the  beating  of  the  contents  of  the 
"  vessel  has  been  accomphshed.  This  frame  carries  an  axis  with  - 
"  a  crank  handle  to  enable  the  user  to  give  a  quick  rotatory  motion 
"  to  the  axis.  The  axis  gives  motion  by  suitable  gearing  to  t^vo 
"  frames,  which  are  caused  to  rotate  within  the  vessel  in  opposite 
"  directions,  the  frames  are  furnished  with  projections  which  a 
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"  interepaced,  bo  that  in  their  rotation  in  opposite  direotitms  tiu 
"  projections  of  one  frame  pass  between  the  projections  of  At 
"  other  frame.  The  forms  of  the  fitiines  and  the  manner  of 
"  giving  motion  thereto  may  be  varied,  ao  long  us  they  are  formed 
"  with  projections,  and  the  projectiona  of  the  different  frames  ve 
"  arranged  to  pass  each  other." 

[Priated,  IIW.    Drawingii.] 

A.D.  !857,  June  29.—S'  1820. 
GILBEE,  Henry .^.4  communication.) — "  Machinery  for  inoiild- 
"  ing  vermicelli." 

A  cylinder  is  fitted  with  a  hopper  by  which  paste  may  be  fed 
into  it.  Ou  the  oppusite  side  is  an  aperture  fitted  with  e.  purfo- 
rated  mould.  Eccentrically  mounted  within  this  cylinder  la  ■ 
second  cylinder,  fitted  n'ith  two  pistons  at  right  angles  to  ttch 
other,  which  slide  in  ilots  in  it.  By  these  pistons  the  paste  as  it 
falls  irom  the  hopper  is  driven  round  the  interior  c 
cylinder  and  through  the  mould, 
[PrinltJ,  IW.    DraHing-l 


A.D,  1857,  June  30,— N"  1828. 
ALSOP.  Joseph,  and  FAIRBURN,    EowAftD.— ■ 

"  for  the  raanufftcture  of  bread,  bisouita,  and  cakes." 

ImproveTnents  upon  No.  2056,  A.D.  1853,  Four  iron  foUo* 
are  placed  against  the  baking  cylinder,  to  aupport  the  bread  while 
baking.  The  bread  after  baking  is  received  on  friction  roUof, 
instead  of  an  endless  web,  A  roller  with  knives  is  used  to  cut  tl 
bread.  It  works  against  another  roller.  The  bread  after  being 
cut,  is  received  on  an  endless  "creeper"  or  web,  and 
through  a  drying  stove,  60  ft.  long,  33  in,  wide,  and  18  ji 
A  second  web  works  over  the  bread  to  hold  it  down, 
"  creepers  "  are  made  of  "  woven  wire  "  with  transverse  rods  d 
iron.    To  the  ends  of  these  rods  is  fixed  a  flat  chai 

[frintetl,  4d.    No  DrawiiiRa.] 

A,D,  1857,  July  10.— N"  l!)lri. 
VICARS,  Thomas,  senior,  VICARS,  Thomas,  junior,  AS^ 
MORE,  Thomas,  and  SMITH,  Jambs. —  "  Manufaotaw  t 
"  bread,  biscuits,  and  like  articles." 
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'ITie  ctust  is  made  of  separate  dough,  more  fennented  than  tile 
leat,  and  wrapped  round  the  "  inner  dough."  It  may  ha  made 
"  flhort "  by  adding  hutter  or  lard. 

Machinery  for  preparing  the  dough  ia  also  described.  It  "  com- 
"  prises  a  mixing  machine,  consisting  of  a,  portion  of  a  cylindrical 
"  vesael  or  trough,  having  &  centra!  shaft  working  within  it,  on 
"  which,  are  faatened  a  numher  of  radial  arms  or  knives.  A  shelf 
"  or  table,  having  a  number  of  slots  in  it,  projects  into  the  drum  or 
"  troufih,  the  knives  revolving  through  the  slots.  The  thoroughly 
"  mised  dough  ia  deposited  in  a  tnoveablo  trough  ])laced  below, 
"  by  turning  the  cylindrical  trough  on  its  bearings,  by  means  of  a 
"  hand  wheel,  to  such  a  position  that  a  revolution  of  the  knives 
"  discharge  the  contents.  There  ia  a  second  hand  wheel,  with 
"  its  gearing,  for  the  purpose  of  raising  the  slotted  table  or  shelf 
"  to  any  desired  elevation. 

"To  the  ordinary  break  rollers  used  by  biscuit  bakers  we  at- 
"  tach  an  endlesa  web,  which  passes  between  the  rollers,  carrying 
"  the  dough  along  with  it,  its  lower  side  beinR  in  contact  with 
"  flour  to  dust  it  and  prevent  adhesion. 

The  "improved  rolling  and  shaping  machine  ia  required  after 
"  the  dough  has  been  properly  prepared  by  the  break  rollers.  Tlie 
"  bottom  crust  dough  ia  pressed  between  rollers  aeparate  from  the 
"  rollers  which  press  the  top  crust,  and  the  body  or  soft  dough  is 
"  placed  in  a  hopper  between  them,  and  passes  between  and  along 
"  with  the  dough  forming  the  crust  on  to  an  endless  web  beneath, 
"  on  which  it  is  shaped  as  required  by  dies  attached  to  a  cross- 
"  head,  which  may  be  actuated  by  fell  cranks  on  the  spintlle 
"  beneath,  worked  by  an  eccentric.  The  rollers  are  moved  by  a 
"  suitable  crank,  acting  also  on  the  levers  and  ratchets,  keyed  on 
"  the  spindles  of  the  rollers.  The  motion  is  intermittent,  that  is, 
"  during  one  half  of  the  stroke  of  the  crank ;  whilst  the  dies  are 
"  shaping  and  cutting,  the  rollers  are  at  reat,  and  vice  versa.  Or 
"  the  cutting  machinery  may  be  in  accordance  with  the  improve- 
"  ments  patented  by  us,  and  bearing  datetheStbday  of  December 
"  1356."    (No.  2915.) 

[Printed,  lOd.    Drawing.] 


A.D.  1857,  July  20.— N"  20M. 
UEWTON,  William   Ebward, — (A   coTumunication.) — "I 
"  chinery  for  feeding  tjour  and  mising  and  kneadin;^  doufth." 
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Flour  ie  fed  into  a  receiver  shaped  like  the  section  of  an  inverted 
cone.  Its  bottom  is  closed  hy  a  disc  which  rotates  on  a  vertical 
shaft.  In  this  disc  is  a  radial  slot,  and  over  the  alot  i»  fitted  a 
■oraper  which  shftves  off  a  layer  of  flour  so  that  it  falls  through  the 
slot  on  to  an  inclined  board  fiied  to  the  sliaft  and  revolving  with 
it.  Thence  it  falls  into  a  circular  mixing  troush  from  the  centre 
of  whieh  the  shaft  rises.  Below  this  inclined  board  is  a  channel 
connected  with  a  cup  fitted  about  the  shaft.  This  cup  is  supplied 
with  water  bj  a  pump,  and  the  water  is  thus  discharged  with  the 
flour  into  the  trough.  "Sponge"  is  supplied  from  a  hopper  at 
the  edge  of  the  trough.  At  the  bottom  of  the  hopper  is  a  wheel 
^rith  four  wings  forming  compartments.  As  it  revolves,  these 
compartments  receive  the  dough  and  deliver  it  int«  the  trough. 
The  miKing  apparatus  consists  of  two  horizontal  arms  attached  to 
the  centra!  shaft,  and  carrying  vertical  blades  set  at  such  an  angle 
as  to  drive  the  dough  towards  the  centre  |of  the  trough,  where 
there  is  an  apertiire  for  its  discharge.  Rows  of  pins  are  set  in  the 
bottom  of  the  trough,  in  such  positions  as  to  allow  the  revolving^ 
blades  to  pass  between  them.  The  whole  machine  is  driven  I^, 
suitable  gearing. 

(Trinted,  l*.    Dr»wUig,] 

A.D.  1357,  August  .1.—N' 2116. 
BOTrnjR.1,  SsBASTiBN.—"  Apparatus  and  oven  for  the  carboni- 
"  nation  and  distillation  of  all  animal  and  vegetable  matters." 

The  apparatus  is  intended  for  the  extraction  of  gaseous  uid 
liquid  products  from  various  matters  by  treating  them  in  an  o 
It  is  stated  that  this  oven  may  be  used  for  baking  bread,  Thq 
oven  is  constructed  of  bricks  united  with  clay.  TTie  interior  o 
the  oven  is  covered  with  roman  cement.  It  has  a  safe^  valre^ 
"  The  flame  pipes  are  constructed  in  such  manner  that  when  t' 
"  flame  and  smoke  has  passed  through  the  base  of  the  ovenund  ^^ 
"  the  platform,  they  divide  and  penetrate  into  the  two  chimn^B 
"  which  are  on  Uie  right  and  left  sides  of  the  oven  ;  after  having 
"  passed  through  each  side  of  the  two  chimneys,  of  which  thq 
"  first  "  "conveys  it  to  the  front  of  the  oven,  and  the  second" 
"  to  the  back,  then  the  flame  is  reunited  to  be  divided  again  to 
"  the  right  and  left "  by  flues  at  the  sides  of  the  oven, 
carried  by  them  to  the  chimney.  No  other  part  of  the  invention 
appears  applicable  to  this  series, 

[PrinlBd,  1».     Dnmingi.] 
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A.D.  1857,  August  15.— N°  L'l74. 
BOUSFIELD,    Gborge  Tommxhon.— (ji  comnamication  from 
James  Perry  and  Elisha  Fitzgrrald.) — "  Preparation  of  dough," 

A  oylindrical  vaasel,  closed  at  bottom,  has  &  moveable  lid.  which 
may  be  fastened  down  gas-tight  by  sorews  or  otherwiae.  A  shaft 
revolves  through  the  centre  of  the  vessel,  and  ia  fitted  with  arms 
sha^icd  so  as  to  drive  the  dough  downwards.  Similar  fixed  arms 
project  from  the  sides  of  the'  vessel  between  the  revolving 
arms.  In  this  vessel  the  flour  and  water  ia  placed,  A  cock  at 
the  bottom  admits  carbonic  acid  gas  from  a  generator,  and  there 
ia  a  cock  at  the  top  by  which  air  may  be  exhausted.  At  the 
bottom  is  also  a  cock  or  valve  through  which  the  dough  is  forced 
out  by  the  pressure  of  the  gas.  As  it  passes  out,  it  ia  cut  into 
suitable  portions  aod  carried  to  the  oven. 

[Printed,  ed.    Draning.] 

A.D.  1857,  August  21.— N"  2224. 
DAUGLISH,  John. — "  Preparation  of  dough." 

The  mixing  vessel  ia  Bpherical,  and  has  a  set  of  revolving  arms 
fixed  on  a  central  shaft.  This  shaft  may  be  annular.  The  vessel 
is  connected  by  pipes  and  stop-cocka  with  a  water  vessel  above  it, 
B  set  of  force  pum]ia  and  a  gas-holder.  Flour  having  been  placed 
in  it,  a  man-hole  at  top  ia  opened,  and  carbonic  acid  gas  ia  allowed 
to  flow  in  fh>m  the  gas-holder.  By  this  means  the  air,  etc.  is  ex- 
pelled. The  man-hole  is  then  closed,  and  the  force-pumps  cansed 
to  drive  gas  into  the  water  vessel,  which  is  in  communication  at 
top  with  the  mixing  vessel.  The  gas  rises  through  the  water  to 
the  top  and  then  down  to  the  mixing  vessel.  When  a  sufficient 
pressure  has  been  obtained,  the  supply  of  gas  is  stopped.  The 
cock  at  the  bottom  of  the  water  vesael  is  opened,  and  water  allowed 
to  pass  into  the  mixing  vessel.  The  kneading  arms  are  then  set 
to  work  and  the  dough  completed.  When  it  is^finished,  the  gas 
is  allowed  to  pass  back  to  the  gas-holder,  and  the  dough  taken  to 
the  oven.  There  may  be  several  variations  in  the  process.  Flour 
and  water  may  be  put  together  in  the  mixing  vessel,  and  gaa  then 
admitted.  Or  the  water  may  be  forced  in  through  a  rose  after 
the  gaa  baa  been  admitted. 

Reference  is  made  to  a  former  patent  by  the  inventor  (No. 
2293,  A.D.  1B56). 

[Printoi 
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A.D.  1857,  Aupist  25.— N"  2247. 
NICIIOLLS,  Willi  AM,— (PrOBisiona/jfro/fcriononiy.) — "Appai 
"  ratus  for  warming  milk." 

"Thia  invention  conaists  of  a  portable  vessel  into  which  b 
"  water  is  placed,  the  temperature  of  such  water  heinfc  msiib 
"  tained  by  placii^  heaters  within  said  vessel  after  the  mauner  rf 
"  an  ordinary  tea-urn,  said  heaters  forming  an  important  featun 

"This  apparatus,  when  used  for  warming  milk,  is  plained  ii 
"  vessel  containing  the  milk,  and  a  thermometer  is  held  therein 
"  to  ascertain  when  it  has  been  sufficiently  warmed,  after  whict 
"  the  apparatus  ia  Ufted  out  of  the  milk. 

"  By  the  above  improved  apparatus  the  heatera  serve  to  keep  np 
"  the  temperature  of  the  hot  water  as  the  cold  milk  robs  it  of  iti 

[Printed.  *d.   No  Drawings,] 

A.D.  1857,  Augnrt  a6.— N"  2260. 
NEWTOX,    Alfred    Vincbnt.— (,J    communicalion.) — "  Ms? 
"  chinery  for  kneading  dough." 

The  invention  cliieBy  consists  in  the  use  of  a  "Hopper"  ^^ 
"  swinging  blade  attached  to  a  wheel  or  carrier  that  rotate) 
"  within  a  barrel."  The  mising  vessel  is  a  cylinder  with  its  ui| 
horizontal,  and  two  equal  diaca  rotate  opposite  each  other  at  H 
ends  of  the  cylinder  with  their  centrea  opposite.  These  disot 
carry  a  bar  which  miies  the  dough,  a  scraper  which  cleua  tl 
aides  of  the  trough,  and  a  shaft  to  which  the  "  fiopper  "  is  hinge 
This  ftopper  is  a  flat  hoard,  swinging  freely  on  its  shaft,  but  hav* 
ing  the  eictent  of  its  awing  regulated  within  a  right  angle  by  ti 
pins.  As  it  is  carried  round,  it  meets  the  dough  at  the  bottom 
of  the  vessel,  lifts  it  to  the  top,  where  a  wiper  on  it  strikes  n  fixe4 
pin,  and  causes  it  to  turn  over  from  the  pin  on  which  it  has  been 
resting  to  the  other,  and  thus  drop  the  dough  to  the  bottom 
again. 

[Printed.  S((.    Drawing.] 

A.D.  1867,  August  27.— N"  22G9. 
NEWTON,  Alfred  VrNCBNT,— (/I  commiinicalion.)—"  Bakers' 
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^^k  The  deBcription  given  of  the  apparatiu  is  very  minut«,  and 
HJcDDB   to   cotiBiderable   leo^ifth.     The    dramntf   also  ia   extremely 
eUbonte. 

The  oven  is  heated  by  a  furnace  helow,  the  products  of  coni^ 
bustion.  from  wliich  pass  over  bridges  at  each  aide,  and  traverse 
the  entire  surface  of  the  bottom,  till  they  reach  two  main  hori- 
zonttt!  flues.  Snioll  flues  from  these  lead  aloag  the  sides  of  the 
oven  to  similu  horizontnl  flues  at  the  top.  Within  tKe  oven  are 
rollers  carrj'ing  endless  chains  from  the  top  to  the  bottom.  There 
may  be  three,  five,  or  any  uneven  number  of  pairs  of  rollers.  On 
each  set  of  chains  are  fixed  projections  which  support  one  end  of 
a  aet  of  trays  whose  other  ends  are  supported  by  simitar  projec- 
tion on  tlie  opposite  set  of  chains.  The  rollers  are  so  arranged 
that  there  is  a  set  of  chains  at  each  end  and  a  third  in  themiddle. 
The  traya,  therefore,  on  one  aide  of  the  oven  continually  descend, 
those  on  the  other  continually  ascend.  Four  doors  are  provided 
in  such  positions  that  the  trays  may  he  run  in  to  be  received  by 
the  chains,  and  run  out  after  passing  through  the  oven.  On  one 
side,  of  course,  the  trays  are  run  in  at  the  top  and  out  at  the 
bottom,  on  the  other  side  the  trays  enter  at  the  bottom  and  leave 
at  the  top.  Uuring  their  passage  the  bread  upoii  them  ia  baked. 
Opposite  the  two  upper  doors  is  a  platform,  and  opposite  the  two 
^wer  dooia  is  a  similar  platform.  On  each  of  these  runs  a  car- 
riage. The  carriage  receives  from  the  oven  a  tray  of  baked 
loaves,  tilts  up  so  as  to  deliver  them  to  n  receptauk,  and  passes 
OD  to  the  other  door.  Here  it  is  loaded  by  hand,  the  tray  ia 
pushed  into  the  oven  and  carried  through  the  oven,  either  upward 
or  downward  according  aa  it  is  from  the  upper  or  lower  platform 
that  the  dchvery  is  made.  All  the  movementa  are  automatic. 
By  suitable  mechanism  (described  at  lenii^th.  in  the  Specification) 
each  door  is  raised  in  turn,  a  pair  of  tongs  driven  forward  from 
the  back  of  the  oven  and  a  tray  seiied  and  drawn  into  the  oven. 
Aa  the  tray  ascends  or  descends  it  disengages  itself  ttom  the 
tongs,  which  are  oguio  driven  forward  to  seine  a  fresh  tray.  When 
the  tray  arrives  at  the  discharge  door,  it  is  driven  out  by  a  pusher 
actuated  in  a  similar  manner  to  the  tongs.  The  carriages  are 
drawn  from  one  door  to  the  other  by  chains.  These  chains  are 
actuated  from  eccentrics,  S3  that  the  carriages  are  allowed  to 
remiun  stationary  for  the  necessary  time  while  Loading  and  un- 
loading.   The  top  frame  of  each  carnage  is  pivotted  ao  that  when 
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ft  tray  is  run  on  to  it  it  is  overbalanced,  ami  tilts  up,  dischai^bg 
ita  contflnta.  The  tray  is  prevented  running  off  by  stops.  TTie 
flrame  is  brought  level  again  by  the  actiun  of  a  wheel  below  tht 
carriage  which  runs  on  a  sloping  rail,  and  works  a  lever  which 
presses  against  the  lower  part  of  the  frame.  The  bottoms  of  the 
trays  are  made  of  tile,  soapstone,  or  flrc-clay,  to  avoid  the  radia- 
tion of  metal. 

rPrinWd,T.W.    DrawinE.] 


A.D,  185;,  September  16.— N"  :24(H. 

BROWN,  RiCHABD. — '•  Moulding  or  shaping  metale." 

The  invention  relates  to  a  method  of  making  moulds  fisr  casting 

articles;  it  is  applieable  to  culinary  vessels.     A  " half-pattern " 

whose  flat  aide  represents  a  vertical  section  through  the  centre  of 

the  intended  vessel  is  used, 

"  The  operation  talies  place  upun  a  horizontal  metal  table,  upon 
which  is  laid  a  thin  flat  plate,  ivith  a  central  hole  cut  in  it,  to 
the  seotional  contour  of  the  {latcem.  The  pattern  is  fitted  inth 
its  fiat  aide  upon  the  horizontal  table,  the  loose  plate  flttinE 
accurately  to  the  contuur  of  the  pattern  at  the  axial  line ;  tbc 
half  moulding  box  or  flask  is  then  set  by  proper  guiding  sorfocti 
upon  the  table  over  the  half  pattern.  Provision  is  made  either  in 
the  pattern  itself,  or  liya  raised  ledge  piece  upon  the  table,  for 
bringing  the  actual  axial  line  of  the  pattern  even  with  the  upper 
surface  of  the  loose  plate ;  the  sand  is  then  rammed  iu  at  the 
top  of  the  box  upon  the  pattern,  and  when  the  raraminff  oper- 
ation is  completed,  the  box  is  lifted  directly  off  the  patton, 
along  with  the  loose  bottom  plate,  which  serves  to  bring  the 
moulded  sand  clear  away  with  a  good  edge.  This  operation 
being  repeated,  the  two  halves  so  moulded  are  placed  together 
forming  a  complete  mould,  and  so  on.  When  feet  are  ti 
moulded  upon  the  pot,  they  are  represented  by  loose  pattern  1 
pieces,  set  in  suitable  guides  at  the  proper  parts  of  the  patten;.  J 
for  this  purpose  the  pattern  is  made  holloW-,  so  that  the  p 
pieces  for  the  feet  can  be  pushed  in  and  out  from  the  intei 
On  commencing  to  mould,  these  pattern  pieces  are  pushed  il 
the  interior  of  tht  main  pattern,  and  when  the  flask  has  b 
loosely  rammed  they  are  pushed  out,  so  as  to  enter  the  p 
distance  into  the  loose  sand  ;  the  ramming  ia  tben  o 
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"  and  the  pattern  pieces  ore  again  withdrawn  into  the  interiot  of 

"  the  pkttern,   leaving  accurate   feet   impresaiona   in  the  sand. 
"  Similarly  other  projections  may  he  moulded  where  necessary  by 
"  sliding  pattern  piecea." 
CPrintod,  li.    !>rawiiiK.] 

A.D.  186?,  Ootoher  6.— N"  256/. 
STEVENNS,  EBEtinZER.— {Provisional proleciion  only.)—"  Ma- 
"  chinery  for  uiEiking  hread  and  paatry." 

The  invention  "  cuDaista  in  an  improved  machine  for  mixing 
"  dough  and  other  aimilar  substances.  The  machine  consiats  of 
"  a  case  covered  ivith  a  suitable  lid,  which  case  has  a  drcuW 
"  bottom,  one  end  of  which  case  ia  conical,  there  being  an  outlet 
"  at  the  point  of  the  cone  through  which  the  dough  or  other 
"  similar  substance  is  forced  when  sufficiently  mixed.  When 
"  the  dough  or  other  substance  ia  being  mixed,  this  opening  ia 
"  closed  by  means  of  a  piston  which  fits  the  interior  of  the  case. 
"  Through  the  other  end  of  the  case  an  axis  passes,  on  which  a 
"  cog  wheel  is  attached,  to  which  motion  is  communicated  by 
"  any  suitable  means.  In  the  end  of  this  axis,  which  projeotH 
"  into  the  case,  there  is  a  square  slot  into  which  the  end  of  an 
"  axis  is  topped  and  held  in  securely  by  means  of  a  pin,  to 
"  which  axia,  blades,  set  spirally,  are  attached,  which  knead  and 
"  TTii-r  the  dough  or  other  substance  ;  the  other  end  of  this  axis 
"  turns  in  a  hole  in  the  piston  at  the  other  end  of  the  case. 
"  When  the  dough  or  other  substance  is  sufficiently  mixed,  the  lid 
"  is  opened  and  the  axia  to  which  the  blades  are  attached  is 
"  taken  out  of  the  case,  and  the  piston  which  was  at  the  conical 
"  end  is  removed  to  the  other  end,  and  a  screw  is  introduocd 
"  through  a  hole  passing  through  the  axis,  in  which  hole  there 
"  is  a  acrew  thread  which  takes  into  the  screw.  The  end  of  the 
"  screw  fits  into  a  hole  in  the  piston,  and  when  the  axis  through 
"  which  the  screw  paases  ia  caused  to  rotate,  the  screw  forces  the 
"  piston  along  the  coac,  and  the  piston  forces  out  the  dough  or 
"  other  substance  at  the  conical  end,  where  it  may  be  forced  or 
"  allowed  to  fall  into  moulds  of  the  required  form. 

"  The  bottom  of  the  case  is  formed  double,  in  order  that  (iie 
"  kneading  or  mixing  chamber  may  be  heated  by  means  of  steam 
"  01  hot  water  if  required ;  the  bottom  of  the  case  forming  a 
"  stand  for  the  machine." 
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Another  part  of  the  invention  consists  *'  in  makinffr  the  knei^ 
*'  in^jT  chamber  and  other  parts  of  bread  making  machinei  d 
"  enamelled  iron." 

[Printed,  Ad,   No  Drawings.] 


A.D.  1857,  December  3.— N»  3001. 

SLACK,  Elijah. — ^Treating  f^in  and  vegetables. 

The  object  of  the  invention  is  to  produce  **  '  thickeningi,* 
" '  finishers,'  sizeing,  and  dressing  materials  for  use  in  vmm 
**  manufactures  and  articles  of  food."  Com  is  steeped  in  t 
solution  of  caustic  soda,  the  length  of  the  steeping^  and  tiie 
strength  of  the  solution  varying  according  to  the  hardaess  of  the 
grain.  The  grain  may  be  previously  subjected  to  a  pressure  of 
from  fifty  to  three  hundred  pounds  to  the  inch.  Various  ctiur 
salts  or  alkalies  may  be  siibstituted  for  the  caustic  soda.  AlflO 
an  acidulated  solution  may  be  used  instead  of  an  alkaline.  A 
small  proportion  of  malt  may  be  mixed  with  the  grain.  The 
grain  is  then  washed  and  dried,  and  ground  or  otherwise  suitably 
treated. 

Various  vegetables  rich  in  starch,  either  entire  or  in  portions, 
may  be  treated  in  a  similar  way.  After  steeping,  the  vegetables 
are  dried;  if  needfiil,  bleached,  ground,  and  sifted.  Grain  and 
other  matters  thus  treated  may  be  used  ''as  a  substitute  fbr 
*'  arrowroot.'* 

CPrinted,  4rf,    No  Drs wings.] 


A.p.  1857,  December  IS.—N*  3078.    (•  *) 

BRADLEY,  John.— Ovens. 

The  ovens  are  attached  to  kitchen  ranges. 

The  ^'  improvements  consist  in  dispensing  with  fire  underneath 

"  the  oven  by  the  employment  of  a  pipe  or  flue  of  metal  or  other 
suitable  material  applied  to  the  back  or  other  convenient  part 
of  the  fire-grate,  having  an  opening  thereto  and  communici^ng 
with  the  flues  of  the  oven,  which  are  arranged  so  that  the 
heated  air  or  gases  will  be  conducted   from  the  fire  to  the 

**  top,  sides,  bottom,  and  back  of  the  oven,  and  thence  to 

•*  the  chimney,'* 

[Printed,  4d.   No  Drawings.] 
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A.D.  1857,  December  16.--N«  3092. 

GREGORY,  Henry.—"  Apparatus  for  making  '  lozenges'." 

The  paste  is  delivered  by  an  endless  cloth  between  two  rollers, 
to  be  rolled  to  the  proper  thickness.  It  is  then  passed  between 
two  stamping  rollers.  Each  cylinder  is  fitted  with  four  rows  of 
holes,  in  which  move  plungers.  These  plungers  are  connected 
by  rods  within  the  cylinder,  and  these  rods  are  actuated  by 
grooved  cams.  When  the  paste  arrives  between  the  rollers,  a 
set  of  plungers  in  the  upper  roller  is  moved  out,  stamps  the  paste, 
and  drives  the  several  portions  of  it  into  the  corresponding 
holes  in  the  lower  cylinder,  the  plungers  of  which  are  retracted. 

The  upper  set  of  plungers  is  withdrawn,  and  the  cylinder 
(which  has  an  intermittent  rotary  motion)  partially  revolves. 
The  lower  set  of  plungers  now  moves  forward,  and  drives  out  the 
formed  lozenges  on  a  travelling  apron.  Brushes  are  arranged 
to  cleanse  the  plungers  after  each  stroke.  The  scrap  paste  is 
carried  away  by  another  apron* 

[Printed,  Is.   Drawings.] 

A.D.  1857,  December  22.— N«  3142. 
LANDOU,  Morris. — "  Cooking  utensils." 

An  "  openwork  cage  "  or  case,  of  shape  suitable  to  the  article 
to  be  cooked  is  fastened  to  a  handle,  by  which  it  may  be  placed 
in  the  saucepan.  The  handle  may  be  of  any  shape,  jointed, 
telescopic,  or  plain^  and  may  have  any  number  of  cages"  attached 
to  it,  either  permanently  or  so  as  to  be  removed.  Or  a  cage 
may  have  a  chain  and  cork  float,  or  a  spring  to  hold  to  the  edge 
or  side  of  the  saucepan.  The  apparatus  is  principally  intended 
for  the  cooking  of  eggs. 
[Printed,  lOd.   Drawing.] 


1868. 

A.D.  1858,  January  12.— N^  49.    (*  *) 
JOHNSON,    John    Henry.  —  {A  communication  from  Edme 
Augustin  Chameroy.)  —  (Provisional  protection  only.)  —  "  Boilers 
"  and  heating  apparatus." 
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The  principal  feature  of  the  invention  is  the  use  of  metallic 
tabes  or  capsules  closed  at  one  end  and  open  at  the  other.  Tbmt 
commnnicate  directly  with  the  body  of  the  boiler  through  one  at 
two  apertures,  and  they  may  be  applied  to  an  ordinazy  tabular 
boiler  or  may  be  arran^d  round  a  central  tube  so  aa  to  ezpoee 
iheir  surfaces  to  the  heat.  The  boiler  may  be  used  amongst  othtr 
things  for  desiccation  and  cooking. 

[Printed,  4(2.   No  Drawini!^.] 


A.D.  1858,  January  15.— N«  68. 

MACINTOSH,  John. — (Provisional  protection  only,) — ^**Appa- 
*  ■  ratus  for  the  manufacture  of  articles  of  confectionery.'* 

''This  invention  relates  to  the  manufacture  or  production  of 
''  what  are  known  in  the  confectionery  trade  as  '  pan  goods '  tiie 
entire  mechanical  action  necessary  for  the  proper  shaping  of 
the  articles  in  the  pan  or  apparatus  being  produced  pvanHj  and 
solely  by  the  mere  rotation  of  the  primary  driving  gearing." 
The  parts  consist  of  a  short  vertical  stationary  spindle  on  which 
is  entered  and  hung  to  revolve  freely  a  vertical  holding  frame. 
''  To  the  lower  end  of  this  frame  is  attached  a  horizontal  bevil 
wheel  in  gear  with  a  bevil  pinion  on  a  horizontal  driving  shaft 
communicating  with  the  prime  mover.  The  upper  part  of  this 
frame  is  expanded  into  a  circular,  inclined,  and  recessed  shallow 
dish  or  holder  for  holding  the  actual  pan,  which  is  steam-heated 
by  a  jacket  in  the  usual  way.  Within  this  shallow  frame  are 
set  a  series  of  studs  carrying  grooved  guide  pulleys  to  serve  as 
free  supports  for  the  pan.  The  pan  is  an  oblate  spheroid 
in  form  with  an  open  top,  and  it  has  on  its  lower  side  a 
**  neck  with  a  convex  ring  upon  it  to  fit  to  the  supporting  pulleys. 
''  Attached  by  one  end  to  the  side  of  the  pan  is  a  lateral  arm, 
•'  the  free  outer  end  of  which  works  in  a  vertical  groove  or 
fixed  guide  independent  of  the  machine.  The  action  of  this 
apparatus  is,  that  as  the  carrying  frame  is  caused  to  revolve, 
'^  its  revolution  tends  to  cause  the  rotation  of  the  pan,  but 
'^  the  latter  is  restricted  from  rotatory  action  by  the  lateral  arm, 
"  which  however  can  work  freely  up  and  down  the  vertical 
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groove.** 
[Printed,  4<?.   No  Drawings.] 
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A.D.  185S,  January  16.— N-  79.     (*  *) 
ftOSA,  Edward.  —  (Provisional  protection   on/y,)  — "Iniprove- 
''  ments  in  the  manufacture  of  dough  and  other  plastic  or  porous 
"  BubBtancM." 

The  invention  relates  to  raising  dough  fur  bread  by  introducing 
any  suitable  f^as  into  the  flour  and  water. 

The  procees  is  carried  on  "  in  a  strong  metal  vessel,  mthin 
"  which  ia  a  secondary  open  top  chamber,"  BUpi>orted  "  clear  of 
"  the  bottom  "  of  the  vessel  on  feet,  and  haling  within  it  a 
"  revolving  mixer  actuated  by  a  vertical  shaft  paaaed  into  the 
"  interior  through  a  stuffing  box  in  the  cover  of  the  outervesBal." 
This  charaber  [which  is  partially  filled  with  flour  and  water)  "  is 
"  disposed  eccentrically  to  the  a:tiB  of  theeiternal  vessel,"  and  in 
the  widest  space  betwean  the  outside  of  the  innei'  and  the  inside 
of  the  outer  vessel  "  there  ia  entered  through  the  top  of  the  outer 
"  chamber  "  an  air  or  gts  duct.  "  At  this  part  there  is  also  fixed  a 
"  flour  reservoir,  so  aa  to  encircle  the  deliveiy  end"  of  the  duot. 
The  space  between  the  two  vessels  "  is  filled  with  water  prior  to 
"  commencing  operations,  when  the  apparatus  is  charged  with 
"  compressed  air  or  with  gas,  and  the  contained  materials  are 
"  allowed  to  remain  under  pressure  until  the  water  thoroughly 
"  absorbs  the  aeriform  matter;  after  this  a  valve,  which  opens 
"  up  a  communication  between  the  outer  chamber  and  the  inner 
"  one,  ia  opened  by  a  handle  from  without,  and  when  suf&cient 
"  liquid  has  thus  been  added  to  the  flour  in  the  inner  chamber, 
"  the  agitator  ia  turned  gently  at  first  until  the  floor  and  water 
"  are  properly  iacorporated;  when  properly  mii:ed,  the  external 
"  cover  is  removed,  and  the  dough  is  taken  out," 

Or  the  flour  reeervoir  ali)ne  may  be  filled  with  flour,  while  the 
inner  vessel  contains  water ;  the  apparatus  being  charged  with  air 
or  gas,  the  flour  is  "shaken  IVom  the  reserToii  down  into  the 
"  inner  chamber,  whilst  the  agitator  or  mixer  is  turned," 

L  Printed,  U,    No  Drnwinga,] 


A.D.  1859,  Febniaiy  6.— N"  2-26. 

MILLER,  John.  —  (A  commKnicod'on.)  — "Machinery  for  the 

"  manufecture  of  bread." 
I  *  A  machine  for  dividing  the  dough  into  portions  for  loaves  is 
^Horibed.    The  dough  passes  down  an  inclined  plane  on  to  a 
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travelling  a])ran.  This  apron  CEirrieB  it  between  rollers,  by  whidl 
it  ia  rolled  to  the  proper  tliickneaa.  It  then  paaaea  to  another 
apron  b;  which  it  is  led  below  a  cutter  or  stamper.  This  stai 
haa  an  alternate  rectilinear  motion  given  it  by  a  crank,  and  tho 
apron  has  an  intermittent  progreasive  motion,  by  which  the  dough  . 
is  alternately  subjected  to  the  stamper,  and  carried  on. 
[Ptinted,  lOrf.   BrawlnR.] 


A.D.  1858,  Februaiy  !>,— N"  237. 
ASKEW,    CiiARLBH,    and     RITCHIE,    David.  — "  Roasting 
"  machine." 

A  roasting  screen  has  a  spit  fitted  across  it.  1'his  ipit  is  sup^ 
ported  in  bearings  on  brackets,  so  as  to  be  capable  of  being 
remoTed.  One  end  fits  into  the  end  of  a  shaft  and  is  held  faot  hf 
a  pin.  On  ibis  shaft  is  a  nheel  from  which  an  endless  chain 
passes  to  another  wheel  at  the  top  of  the  screen,  on  a  shaft  from 
which  motion  is  given  to  a  aeries  of  vertical  spits.  Another  wheel 
on  this  ahaA  carries  an  endleaa  chain  fitted  with  buckets  which 
raise  the  gravy  from  a  pan  below  to  a  reservoir  at  the  top, 
the  lower  shaft  is  a  wheel  which  actuates  an  excentric,  and  thut 
works  a  gravy  laiUe  which  raiaea  the  gravy  to  the  top  of  the  sci 
At  the  bottom  of  the  front  port  of  the  screen  is  a  compartniBal 
For  warming  plates,  etc.  The  dripping  pan  raay  have  divislont' 
to  separate  different  aorts  of  Kra*^.  A  putnp  for  the  gravy  i« 
also  employed.  A  bell  on  the  spring  jack  is  claimed,  but  not 
deacribed.  There  ia  also  said  to  be  a  "  ehding  frought  under  top' 
"  of  oven." 

CPrint^d,  Sd.    DrawinB,] 


A.D.  185H.  Februarj- !).— N"  2-16. 
STEVENS,  Ebenezbr. —  "  Machinery  for  preparing  dough-' 
"  paste,  and  like  articles." 

"  This  invention  has  for  its  object  improvements  in  machinery 
"  for  preparing  dou^h,  paste,  and  Uke  articles.  For  tl 
"  pur])03es  the  upper  part  of  the  vessel  in  which  the  materials ar»i 
"  mixed,  is  by  preference,  of  a  rectangular,  and  the  bottom  of  % 
"  semicircular  form.  Through  the  bottom  is  an  opening  for  the 
''  passage  of  the  dough,  paste,  or  othec  article,  there  being  k 


» 
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aUde  bf  which  a  portion  can  be  cut  off  and  the  further  passage 
of  the  doufth  stojiped  when  a  sufBctent  quantity  has  descended 
other  receiver  below.  The  vessel  is  by  preference 
made  of  cast  iron,  and  the  interior  thereof  coated  with  ennmel, 
and  below  the  bottom  there  is  formed  a  hollow  space  for 
receivinif  worm  water.  In  the  interior  of  the  miidng  vessel  is  a 
Stirrer,  which  consists  of  a  cranked  a-tis,  the  two  enda  of  which 
are  arranged  to  be  supported  at  the  ends  of  the  niixiD{(  vessel 
in  auch  maimer  that  the  cranked  handle  or  other  mesns  of 
driving  the  cranked  axle  may  be  readily  attached  and  detached, 
and  allow  of  the  cranked  a^is  being  conveniently  removed  out 
of  tha  vessel.  On  the  cranked  axis  are  applied  one,  two,  or 
more  blades,  which  ai'o  bent  spirally  and  in  the  rotation  of  the 
crack  in  the  vessel.  These  blades,  assisted  by  the  crank  itself, 
dtir  the  materiaU  and  mix  them."     In  larKe  machines  a  met^ 

cylinder,  partly  formed  of  wire  ganze,  revolves  o\'er  the  niiaing 

vessel  to  distribute  flour  into  it. 
tPriuted,  HW.    DrawiiiF.] 


A.D.  1?58,  February  13.— N=  276. 
RYFFEL,  John  Emil.— Stove  for  heating  and  baking. 

The  stove  is  constructed  with  two  cylindrical  cases,  one  outside 
the  other.  The  outer  cose  has  a  lid  fittiuH  in  a  groove  filled  with 
sand.  It  has  also  a  hole  at  the  bottom  for  admitting  air ;  this  is 
governed  by  a  regulator.  'I'he  inner  case  contains  the  fiiei.  On 
the  top  of  the  inner  case  is  a  "  baking  tin."  The  smoke,  etc. 
passes  off  through  an  elbow  which  leads  out  at  the  side  of  the 
stove.    The  stove  is  called  tlie  "  hygciaii  stove." 

[Priutrf.  3i/.    Draivinsi] 

A.D.  1858,  February  15.— N"  2S3. 
BOUSFIELD,  George  Tomi-inson.^ — {A  communication  Jrom 
James  Perry  and  Etisha  FiUgeratd.)~lProtisioml  protection  only.) 
— "  Preparation  of  dough." 

An  apparatus  for  generating  carbonic  acid  gas  is  described.  A 
generator,  having  an  aperture  at  top  for  the  introduction  of  the 
materials,  and  a  discharge  pipe  below,  is  connected  to  another 
vessel  containing  sulphuric  acid,  which  is  admitted  by  a  valve, 
worked  by  a  weighted  lever.  There  ia  a  "  stirrer  "  within  the 
generator.    Attached  to  the  upper  part  of  the  generator  is  a  pipe 
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"  enlarf^d  near  its  upper  end  "  that  the  );as  m&y  free  itself  hvai 
the  efFervescence  of  the  materials  in  the  generator.  Above  fte' 
enlargcnieiit  is  a  safetj-  valve.  From  the  enlargement  a  pipe  leads' 
gasometer,  and  another  pipe  to  the  atilj)huric  acid  viesael,  in' 
order  to  equalise  the  pressure  therein.  "  For  the  better  waehing 
"  of  the  gaa  the  end  of  the  pipe  ia  coiled,  and  perfoi«t«d  iwth' 
"  nnmerouB  small  holes."  A  pipe  passes  nearly  to  the  top  oT 
the  gRsometer,  and  thence  to  the  air  pump.  By  means  of  a' 
"  compound  way-cock  "  the  gaaometer  may  be  put  in  coimnuni- 
cation  with  the  air  pump  used  to  force  the  gaa  into  the  mining 
vessel,  or  with  the  eiterDal  air;  also  the  air  pump  may  be  put  in  ■ 
communication  with  the  other  parts  of  the  apparatus.  The  6our,* 
milled  with  salt  and  water,  is  put  into  the  mixing  vessel,  and  gaa' 
\iaxniied  in.  Or  the  irater  may  be  driven  in  through  a  rose.  Ot 
the  water  may  be  mised  with  the  gaa  and  then  pumped  in. 

[Vrinlcd,*,/.    SoDnwiEgs.] 

A.D.  1858,  March  23.— N"  610. 
QUINTIN,  Chari,bs  Fr.*ncih.— "  Kneading  machine." 

A  shaft  carrying  arms  or  beaters  revolves  in  a  trough,  cylindri- 
cal at  bottom.  "  Stationary  arms  "  may  also  be  employed.  Tbq 
lower  part  of  the  trough  is  made  to  slide  out,  like  a  drawer,  and. 
the  top  ia  lunged,  bo  as  to  admit  insjiection  of  the  contents.  Tht 
shaft  is  revolved  by  any  auitahle  power.  The  shaft  may  have  "( 
"  movement  endwise  in  its  bearings."  More  than  one  shaft  ma) 
be  employed. 

[PrintBd.  Bd.    Drawiug.] 

A.D.  1858,  March  25.— N»  629.    (*  *) 
ELLIS,  George  Hbnrt. — (Promsional  profeclion  <mly.) — "Im' 
"  prevementa  in  kitchen  ranges." 

The  invention  is  described  in  the  following  extracts  tttrni  thi 
Specification  :— 

"  I  divide  the  flue  passages  into  two  parts  by  a  paititioii 
"  near  the  top  of  the  oven,  the  one  passage  leading  directly  fimn 
"  the  top  of  the  fire  passes  over  the  top  or  crown  of  the 
"  forming  a  passage  for  the  smoke,  which  is  conducted 
"  to  the  chimney,  while  below  the  level  of  the  partition  aboT 
"  mentioned  the  heated  air  and  products  of  combustion  othf 
"  than  smoke  descend  the  space  next  the  side  of  the  fire, 
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"  pass  by  &  flue  or  flues  below  at  tbe  back  and  other  side  of  tlie 
"  oven,  and  are  conducted  thence  to  tbe  chimney." 

"  I  separate  the  oven  from  tbe  fire  by  a  set  of  plates  forming 
"  louvera,  a^iunHt  which  tbe  body  of  tbe  fire  rests,  which  louvers 
^  can  be  moved,  whereby  the  paaaage  through  them  can  be 
"  increased  or  diminished.  The  space  between  tbe  louvers  Bud 
"  the  side  of  tbe  oven  forms  the  descending  flue  for  the  heftl«d 
"  air.  1  also  provide  sucb  louvers  at  the  back  part  of  tbe  fire  to 
"  admit  and  regulate  tbe  Heat  to  the  boiler." 
I  "Anotber  of  my  improvements  consists  in  forming  ihe  top 
"  or  crown  of  the  ovens  of  ceramic  substances  ribbed  or  fluted," 

"  I  form  the  top  of  the  range  of  two-hinged  flaps  extending 
"  from  the  back  towards  tbe  front  to  about  half  of  tbe  area  of 
"  tbe  fire.  These  flaps  rise  up  when  opened,  stand  up  about 
"  eight  or  ten  inches  {depending  on  the  breadth  of  the  fire)  and 
"  form  the  cbeok  plates  of  a  channel  for  tbe  smoke  from  the 

li'Hatell.4d.    No  Drawinga.J 


A.D.  1858,  March  30.— N"  674. 
Steven,  Thomas,  REID,  Thomas,  and  FREW,  Thom4S.— 
"  Moulds  for  casting." 

Among  the  articles  for  which  moulds  can  be  made  according 
to  this  invention  are  several  connected  with  tbe  present  series.  In 
making  moulds  for  "  thiee-legged  pots,"  the  outer  portions  of  tbe 
mould  are  rammed  in  a  box  divided  by  a  central  rertical  plat«,  so 
tjiat  half  the  pattern  Is  on  each  side  of  the  plate.  The  two  halves 
<rf  the  outer  mould  may  thus  be  removed  &om  the  plate  "hori- 
"  zontally  or  nearly  so,"  and  brought  together  over  a  core  previ- 
ously formed  on  a  separate  plate  within  a  box  placed  on  it.  This 
^ite  has  an  aperture  through  which  tbe  ramming  is  effected. 
The  lege  may  be  moulded  in  tbe  ordinary  way,  and  tbe  "  ears  " 
BJay  be  moulded  by  half  patterns  attached  to  tbe  vertical  plate. 
''  Camp  ovens,  range  ovens,  boilers,  cisterns,  and  similar  articles  " 
may  be  moulded  in  the  way  above  described,  or  the  pattern  may 
be  fixed  to  tbe  plate,  the  whole  be  inverted,  and  the  core  rammed 
through  an  opening  in  the  plate.  The  pattecn,  etc.  is  then  turned 
over  again,  and  tbe  outer  part  of  the  mould  rammed  upon  it. 
To  remove  tbe  pattern,  this  outer  part  is  Ufted  oiT. 

[Printed,  Is.     Drawing  J 
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A.D.  1858,  April  1.— N"  693. 
COLE'ITE,  K:>iiLE  AuGfSTiN. — "  Mechanical  cIiojspinK  board." 
A  disc  is  mounted  on  a  spindle  supported  by  two  uprighu 
rising  from  the  chopping  board.  On  the  spindle  ore  tappeh, 
which  strike  against  hooks  in  the  backs  of  a  similar  number  of 
choppers  and  mise  them.  The  chop|iers  are  hinged  at  their  a 
to  an  upright  and  ore  drii'eii  down  b^  a  spring  when  releaaeil  bf 
the  tappets.  The  piece  to  which  the  choppers  are  hinged  is 
mounted  bo  that  its  angle  to  the  hoard  can  be  slightly-  i-aried. 
The  board  on  which  the  substance  to  be  chopped  is  placed,  receives 
a  rotary  movement  by  means  of  a  cog  wheel  below  it. 
[PriQtcd,  IM.    DmwinKS.] 

A.D.  1858,  April  3.— N"  lOli. 
P&LEZ.  Antonio.— (.1  commimicalion.} — "  Circular  cutter." 

The  description  is  rather  short,  but  it  appears  that  the  machiuE 
consists  of  a  number  of  rollers  geared  together  and  furnished  with 
teeth.  Above  each  piui  of  rollers  is  a  hopper,  by  which  seeds,  etc. 
to  be  cut  are  supplied.  A  "regulator"  is  pressed  by  sprinj^a 
upon  each  roller,  to  insure  the  even  distribution  of  the  seeds,  etc. 
to  be  cut.  The  machine  may  be  "used  in  domestic  economy" 
for  cutting  various  matters. 

[PrinU'd.l*.    Urn«iiigB.J 

A.D.  1858,  April  27.— N°  i)3(!. 
KEILLER,    Weddersi'oon.  — Cutting    vegetable    and    other 
matters, 

"  The  apjiaratus  consists  of  a  pair  of  steel  rollers  made  with 
"  deep  grooves  or  indentations.  These  rollers  ore  arranged  one 
■'  above  the  other,  the  annular  projections  of  one  roller  bring 
"  opposite  the  grooves  or  indentations  of  the  other.  In  this 
"  manner  the  sharp  angular  edges  of  the  annular  pr(^BctionH 
''  divide  the  material  as  it  is  passed  between  theru  in  a  mat 
■'  similar  to  the  cutting  action  of  a  pair  of  sciasors.  The  rollers 
"  have  fast  to  each  of  their  spindles  a  toothed  wheel,  one 
"  which  is  put  in  motion  by  means  of  a  handle  secured  to  the 
"  end  of  the  spindle.  The  material  to  be  cut  is  prevented  fcom 
"  lodging  in  the  interstices  of  tlie  cutting  wheels  by  serrated  ' 
"  pices  of  metal,  the  teeth  of  which  are  directed  towards  the 
"  grooves  of  the  wheels.  It  is  preferred  to  have  two  of  theoe 
"  comb-lilie  elearers,  one  for  the  upper  roller  and  one  foi 
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"  lower  one,  and  they  are  fixed  across  the  apiioratua,  just  above 
"  and  below  the  line  where  tiie  cutting  action  takea  place.  The 
"  severed  material  is  carried  awny  from  the  cutting  rollera  by  a 
"  pair  of  plain  rollers,  which  are  arranged  parallel  to  the  fir^t 
"  pair.  These  wiIIerB  are  driven  by  an  intermediate  wheel,  which 
"  is  in  gear  with  one  of  the  toothed  wheels  on  the  cutting 
"  rollera  ;  the  plain  surfaces  of  these  rollers  press  upon  and  grip 
"  the  severed  material,  ean'jing  it  away  i'mm  the  cutting  rollers 
"  and  outof  the  machine  ofifastaait  is  divided.  If  the  material  or 
"  substance  is  required  to  be  cut  trans verael}',  a  cutter  is  fixed 
"  longittulinally  in  one  of  the  drawing  rollers.  As  the  roller 
"  rotates,  this  cutter  divides  the  substance  into  pieces  of  corre- 
"  spending  length,  lliis  cutting  and  reducing  apparatus  is  en- 
"  closed  in  a  suitable  casing  adapted  to  the  particular  purpose  to 
"  which  it  is  applied.  The  apparatus  is  well  suited  for  con- 
"  fectioncrs'  use  in  dividing  cinnamon  and  other  substances." 
CPrinled,8J.    DrnwinR.] 

mk  A.D.  1858,  May  5.— N"  1001. 

^lOLSTEAD,   Thomab. —  [Frotisuiiial  prolec'ion  on?]/,)  — Ma- 
chinery for  making  biscuits,  lozenges,  etc. 

The  dough  is  passed  between  rollers  to  give  it  the  proper  thick- 
ness. It  is  then  delivered  by  means  of  a  travelling  cloth  to  a 
perforated  table,  through  the  holes  in  which  work  pimches.  This 
table  and  its  appurtenances  maybe  changed  according  to  the 
nature  of  the  paste  or  dough  to  be  acted  upon.  If  the  articles 
are  of  large  size,  a  thin  reciprocating  plate  is  used  to  support 
them,  and  they  are,  if  needful,  pricked  or  stamped  by  a  descending 
plate  fitted  with  jmckers  or  stampers,  while  they  are  thus  suppor- 
ted. Over  the  perforated  table  is  a  "cutting  board,"  covered  with 
indJa-rubber  or  other  suitable  material.  As  the  punches  rite,  this 
falls,  and  the  dough  is  stamped  out  bctn-een  them.  The  punches 
are  conical,  and  the  formed  lozenges,  etc.,  either  fall  out  by  their 
own  gravity,  or  are  forced  out  by  the  succeeding  aeries. 

In  a  modification  the  cutters  arc  stationary,  and  the  perforated 
table  moves  vertically.  It  is  fitted  with  its  surface  level  with  the 
tops  of  the  cutters,  and  when  the  paste  has  been  deposited  on  it 
the  table  falls,  the  "  cutting  board  "  descends  on  to  the  tops  of 
the  cutters,  and  the  pieces  are  cut  out  as  before. 
The  scrap  paste  is  pushed  forward  on  to  a  travelling  apron, 

ITrinltd.W.    No  Drawings.] 
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A.D.  1858,  May  13.— N'  1080. 
DELIRY,  Felix  Albxandrb. — (Provtgional  protection  tmly). — 
"  Mechanical  kneading  trough,"™ 

The  trough  is  of  annular  shape,  having  a  space  in  the  centre 
within  which  the  machinery  works.    It  is  revolved  on  rollers,  pte- 
f^rahlf  by  a  steam  engine  working  below  it.    At  one  aide  is 
"  paddle"  Kvolvinjf  on  a  horizontal  shaft.    The  paddle  is 
peculiar  shape;  it  has  two  blades  each  of  which  is  squaie  at  o 
comer  and  rounded  at  the  other.    At  the  other  side  is  a  vertical 
shaft,  projecting  downwards  into  the  trough,  and  carrying  o: 
lower  end  a  "helical  blade  "  which  revolves  to  cut  and  sqiarate 
the  dough.     The  whole  apparatus  is   driven  by  suitable  gearing 
from  the  engine  below. 
[Printed,  ed.    Drawiue.] 

A.D.  1853,  May  23.— N"  1150. 
WHITE,  Geohgb.— (J  communication  from  Messrs.  Fotttame  ^ 
Co-)  —  "Liquor  suitable  for  manufacturing  beverages,^ and  for 
"  oulinary  purposes." 

The  liquor  is  formed  by  dissolving  tartaric  acid  in  water  or  other 
solvent,  and  adding  for  flavouring  an  essential  oil.  Extract  of 
fruit  or  saccharine  matter  may  he  added.  Amongst  other  purposes 
it  may  be  used  "as  a  condiment  for  culinary  purposes,"  by  being 
mixed  "with  sauces,  soups, meat,  or  other  similar  eatables." 
[Prinlei  id.    No  Dtanlngs.] 

A.D.  1858,  May  2fi,-N°  1180.  {*  •) 
RiDDEL,  John  Chablbv,  RITCHIE,  David,  WATSON. 
Andbbw,  and  ALLAN,  John  Flbmi.vg.^ — [Provmonal  pratta- 
lion  only.) — "  Cooking  ranges  and  other  five-ploc 

"  In  a  modification  of  cooking  range  embodying  certain  of  the 
"  improvements,  the  smoke  or  gases  from  the  fire  pass  into  a  fl 
"  space  formed  upon  the  top  of  the  oven,  which  ia  at  one  side  of 
"  the  grate,  and  thence  to  the  chimney  by  a  passage  at  the  back 
"  of  this  flue  apace,  being  prevented  from  taking  a  direct  course 
"  to  this  passage  by  a  diaphragm  extending  partly  in  front  of  it. 
"  Provision  is  made  for  mi;ring  with  the  smoke  or  gases  i 
"  flue  space  over  the  oven  a  current  of  heated  air," 

"  According  to  another  j)ortion  of  the  invention  the  oven  of  a 
"  cooking  range  or  heating  apparatus  is  made  of  fire-d^  with 
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V  of  obtaining  a  more  equable  and  anifonn  action  of  the 
^  b&A  within  it." 

"  According  to  another  portion  of  the  invention  the  oven  of  a 
*'  cooking  range  with  an  open  fire-grate  is  heated  by  means  of  a 
''  flue  communicating  with  the  fire-grate  at  the  lower  part  of  one 
"  of  its  udes,  and  drawing  off  thence  a  portion  of  the  fire  gaaca 
"  which  are  conducted  round  the  oven,  the  remainder  of  the  fire 
"  gaaea  passing  up  from  the  top  of  the  grate,  as  is  usual  with 
"  open  fires." 

[Printed,*/.    No  Drawinga-i 


A.D.  185S,  Maj  128.— N°  119B. 
L'EL.— "  Manufacture   of  fish    into    guano 
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food." 

The  "  water,  oil,  and  gelatine  "  are  extracted  from  the  fish  by 
"  prolonged  application  of  heat,"  and  the  reniwning  solid  por- 
tions MB  prepared  by  "  beating,  rubbing,  or  otherwlae  mtaing "' 
them  with  "  a  suitable  proportion  of  the  gelatine  or  oil,  or  both. 
"  and  with  suit,  saltpetre,  sugar,  or  other  antiHeptics,  and  with 
"  pepper,  cayenne,  or  other  spices  or  condiments."  The  fish 
thus  prepared  is  suitable  for  food.  By  another  process  guano  is 
manufactured. 

iTrinteii,  *).    NoDrnwlnBS.] 


K.  A.D.  1868,  June  5.— N°  1266. 

•page,   MioiiBL.  —  (Provmonal  protection  oniy.) —"  Kneading 
■"  apparatus." 

The  dough  is  kneaded  in  a  ayhndiical  vessel  by  arms  fixed  on 
a  rotating  shift.  This  shaft  is  fitted  so  as  to  slide  in  its  bearings 
and  it  receives  a  horizontal  motion  from  a  crank,  this  crank  beini; 
conneoltd  to  a  ring  on  the  shaft,  within  which  it  rotates.  The 
rotary  motion  is  obtained  by  a  cog  wheel  on  the  shaft  in  the 
usual  manner,  which  is  presumabl;  fitted  so  as  to  allow  the  shnff 
to  sUde  in  it  without  turning  in  it.  No  description  is  given  of 
the  mechanism,  beyond  the  letters  of  reference  to  the  drawing.] 

[Printed,  M.    Drawing.] 

A.D.  1858,  June  8.— N"  1287. 

KETCHUM,  Isaac— (Prtntwionalprofecfion only.)— "Self-acting 
'  petfontted  baster." 
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"  A  vessel,  of  tin  oc  otlier  cnetal,  or  of  any  other  suitable  mate- 
"  rial,  the  bottom  oreidca  of  the  Bame  being  pctForated  op  pierced, 
"  is  fixed  or  suspended  from  an^bottle-jftck,  dangle,  worstecl,  « 
"  any  other  contrivance  for  turning  meat.  &c..  while  roasting, 
"  The  said  vessel  being  above  the  joint  of  meat,  poultiy,  game, 
"  &c.,  and  being  filled  or  supplied  with  fat,  dripping,  butter, 
"  grease,  or  any  other  material  that  may  he  need  for  njastinfi;,  it 
"  will  pass  through  the  perforations  or  holes,  and  drop  upon  ths 
"  joint  of  meat,  poultry,  game,  &c.,  the  improved  barter  htang 
"  supplied  with  means  for  regulating  the  fioiv  of  same,  or  not,  a! 
"  may  be  desired." 

[Prinled,  id.    No  DrawinitsJ 

A.D.  1858,  June  14.— N"  134-1. 
NEALL,  Gkobok. — Gas  stoves  and  cooking  vessels. 

A  metal  ring  is  supported  by  three  or  more  uprights,  round 
which  may  also  be  fixed  a  second  ring  lower  down,  to  strengthen 
the  whole.  At  the  bottom  the  uprights  are  fised  to  a  pan,  and 
from  the  inner  part  of  this  pan  rise  other  uprights  supporting  ■ 
ring.  Upon  any  of  these  three  rings  cooking  vessels  of  diKrent 
sorts  may  be  placed,  or  bars  on  which  meat,  etc.  may  be  roasted. 
Round  the  edge  of  the  jian  is  a  gas  tube  fitted  with  burners  k 
supplied  by  ii  flt'xible  or  other  tube.  "  Air-ways  "  are  provided 
BO  that  the  gas  may  be  mi:t:ed  with  air  before  it  is  ignited. 
cylindrical  case  surrounds  the  whole.  Tiiis  case  is  covered  with  ■ 
deeply-Hanged  lid  which  is  fixed  so  that  an  air  passage  '»  left 
between  the  sides  of  the  case  and  the  flange  of  the  lid. 

The  cover  may  be  hung  by  chains  |iassing  over  pulleys  and  with 
eountcr-wei (jilts,  or  it  may  be  raised  by  other  means.  It  may  be 
made  of  corrugated  iron  throughout. 

In  a  modification  of  the  invention  a  similar  apparatus  is 
without  any  covering.  A  central  burner  is  also  used  in  it.  Over 
a  hole  in  the  gas  pipe  is  fixed  a  short  piece  of  tube  having  li 
at  tlie  side  for  the  admission  of  air.  Air  and  gas  are  thus  mixed 
in  the  tube  and  are  burnt  at  the  top  of  it. 

Cooking  vessels  to  be  used  with  this  or  any  other  atove  or  nmgfl 
are  mode  with  a,  "  series  of  concentric  rinsn  "  on  the  bottom. 
These  "vessels  and  rings  maybe  made  of  tin,"  The  rings  MB 
"  from  half  an  inch  to  an  inch  deep,  and  about  an  inch  A»>m  each. 

[Printed,  lOd.    Drnwing.] 
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A.D.  1858,  June  29.— N^  1462. 

STEVENS,  Ebenezer. — {Provisional protection  only,) — '*  Cook- 
"  ing  utensil." 
The  invention  "  relates  to  improvements  in  the  cooking  utensil 
commonly  denominated  a  baking  dish,  and  consists  in  the  con- 
struction and  arrangement  of  an  apparatus  in  which  I  combine 
a  stand  upon  which  meat  or  other  substance  may  be  roasted  or 
baked,  a  dish  in  which  vegetables  may  be  cooked,  a  pudding 
and  pie  dish,  and  a  stew  pan.  For  this  purpose  I  construct  a 
vessel  similar  to  an  ordinary  stew  pan,  which  may  be  round  or 
any  other  convenient  shape.  Another  vessel  of  similar  form  is 
also  made,  having  a  rim  at  each  side  at  right  angles  to  its 
bottom,  such  rims  being  of  unequal  widths,  and  thus  forming 
two  vessels  of  unequal  depths.  This  vessel,  when  placed  within 
the  stew  pan,  after  the  manner  of  the  lid  of  a  saucepan,  with 
its  shallowest  side  upwards,  forms  a  pudding  tin,  and  when  its 
position  is  reversed,  or  the  deepest  side  placed  upwards,  it  forms 
a  pie  dish.  A  dish  with  a  perforated  bottom,  and  supported  by 
three  or  more  metal  legs  or  stands,  when  placed  in  the  last- 
named  pudding  tin  or  pie  dish,  forms  a  vessel  in  which  vege- 
tables may  be  cooked,  the  perforations  allowing  the  fat  or  gravy 
"  from  meat  which  may  be  cooked  above  it  to  pass  through  the 
"  vegetables  into  the  vessel  below ;  and  in  this  dish  or  collander 
''  a  stand  made  of  metal  or  other  substance  may  be  placed  tr> 
"  receive  meat  or  other  material  to  be  roasted." 
[Printed,  4rf.    No  Drawings.] 

A.D.  1858,  July  1.— N«  1477. 

CLARK,  William.  —  {A  communication  from  Messrs.  Poirot, 
Bouilliant  and  Co,) — Gridirons. 

The  invention  relates  to  gridirons,  "  the  bars  of  which  are  to  a 
*'  certain  extent  overlapped  and  raised  one  above  another,  and 
"  forming  a  surface  impassable  in  a  line  perpendicular  to  the 
general  plane  of  the  bars."  **  The  bars  may  be  single  or  double, 
and  form  with  the  cross  pieces  a  flat^||^rvilinear,  or  angular 
"  surface  at  any  degree  of  inclination."  The  drawings  show  two 
gridirons,  one  rectangular,  formed  of  S -shaped  bars,  each  being 
"  severally  inclined,  and  the  combination  therefore  being  also 
*•  inclined  according  to  the  *  radius  vectors '  of  the '  parabola.' " 
c.  « 
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There  is  a  central  bar,  forming  a  "  ridge  or  hog  back."  The  side 
bars  are  V-shaped,  and  there  is  a  ^'  canal  into  which  all  the  ban 
*'  empty  the  fat  they  contain."  The  other  gridiron  figured  is 
'^  made  of  a  single  bar  wound  in  a  spiral  form,  and  terminating 
'^  in  a  fat  reservoir,"  ''the  spirals  being  superposed  or  raised  one 
"  above  the  other." 

[Printed,  8d.   Drawings.] 

A.D.  1868,  July  3.— N^  1498. 

BOND,  William,  and  STANDING,  Thomas.— "  Apparatus 
"  for  churning," 

The  apparatus  is  also  serviceable  as  an  egg-beater,  and  far 
stirring  and  mixing  liquids  of  various  sorts.  •  It  consists  of  a 
vessel  '*  to  the  upper  edge  of  which  is  fitted  a  bar  or  frame  cany- 
"  ing  a  horizontal  driving  shaft,  which  is  furnished  with  a  fly 
"  wheel  and  winch  handle.  Near  the  middle  of  this  shaft  is 
''  keyed  a  bevil  wheel  or  pinion,  which  gives  motion  to  a  corre- 
sponding bevil  wheel  fast  on  the  upper  end  of  a  vertical  shaft 
working  in  the  centre  of  the  vessel,  and  supported  in  a  suitable 
footstep  bearing  placed  on  the  bottom  thereof.  To  the  opposite 
^'  ends  of  this  central  vertical  shaft  are  keyed  a  series  of  radial 
arms,  which  form  the  bearings  of  a  set  of  agitating  shafts,  fitted 
with  convenient  agitators  or  open  revolving  frames.  On  the 
under  side  of  the  cross  bar  or  frame,  which  is  secured  to  the  top 
of  the  vessel,  is  fixed  a  spur  wheel,  which  remains  stationary^ 
'*  and  into  the  teeth  of  which  gear  a  series  of  spur  wheels  or 
''  pinions  fitted  one  on  to  the  upper  end  of  each  of  the  agitating 
"  shafts.  These  small  wheels  or  pinions  may  either  gear  directly 
with  the  stationary  wheel,  or  through  the  intervention  of  an 
intermediate  wheel.  On  imparting  a  rotatory  motion  to  the 
central  vertical  shaft  by  turning  the  winch  handle,  the  radial 
arms  with  their  agitating  shafts  and  agitators  will  revolve 
round  the  central  shaft,  and  through  the  intervention  of  the 
''  wheels^on  the  agitator  shafts  will  at  the  same  time  rotate  round 
"  their  own  axes." 

[Printed, M.   Drawing.]^ 

A.D.  1858,  July  5.— N«  1609. 

HODGKINSON,  John.—"  Apparatus  for  kneading  dough." 

''The  improvement  consists  in  providing   each  end   of  the 
''  kneading  trough  with  one  or  more  pair  of  crooked  or  bent  arms 
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or  blades,  each  secured  upon  a  short  central  stud  or  sliaft, 
onlj  passing  through  the  ends  of  the  trough  sufficiently  to^ 
support  the  arms  inside  the  trough ;  these  shafts  and  arms  are 
"  caused  to  rotate  in  opposite  directions  bj  spur  ge^tnng  or 
"  otherwise,  actuated  either  by  steam  or  hand  power,  so  as  to 
^'  cause  the  arms  to  twist  and  turn  over  the  dough  in  a  similar 
"  manner  as  when  kneaded  by  hand,  the  operation  being  per- 
"  formed  quicker  than  by  hand,  and  the  quality  of  the  bread  is 
thereby  much  improved.  This  apparatus  may  also  be  employed 
for  reducing  or  cutting  up  the  potatoes  used  in  the  manufacture 
of  a  certain  class  of  bread  by  employing  knives  instead  of  the 
"  crooked  arms." 

[Printed,  8^.   Drawing.] 

A.D.  1858,  July  8.— N«  1539. 
HARRISON,  Samuel.— Ovens. 

The  ovens  are  of  sheet  iron 'and  heated  by  gas.  Three  or  more 
are  arranged  one  over  the  other  with  a  space  between  eveiy  two, 
and  an  external  casing  surrounding  all.  There  is  a  gas  burner 
under  each  oven,  but  the  heated  air  from  each  burner  flows  past 
all  the  ovens  above  it.  The  bottom  plate  of  each  oven  is  on  the 
side  extended  to  the  external  casing,  so  that  the  heated  air  passes 
backward  and  forward  between  each  pair  of  ovens  before  it  escapes 
at  the  top.  Each  oven  has  a  separate  door,  and  is  quite  distinct 
from  all  the  rest. 

[Printed,  lOd.   Drawing.] 

A.D.  1858,  July  12.— N«  1560. 
MACINTOSH,  J  OH  fJ.—iProvisioruil  protection  only.y^"  Manu- 
"  facture  of  articles  of  confectionery." 

The  articles  in  question  are  ''pan  goods,"  which  are  shaped 
entirely  by  the  rotary  motion  of  the  pan.  "  Under  One  modifi- 
"  cation  of  machinery  or  apparatus  by  means  of  which  these 
"  improvements  are  practically  carried  out,  the  parts  consist  of  a 
"  short  vertical  stationary  spindle,  on  which  is  entered  and  hung 
"  to  revolve  freely  a  vertical  holding  frame.  To  the  lower  end 
of  this  frame  is  attached  a  horizontal  bevil  wheel  in  gear  with 
a  bevil  pinion  on  a  horizontal  driving  shaffc  communicating 
"  with  the  prime  mover.  The  upper  part  of  this  frame  is  ex- 
"  panded  into  a  circular  inchned  and  recessed  shallow  dish  or 
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''  holder  for  holding  the  actual  pan,  which  is  steam  heated  by  a 
*  jacket  in  the  usual  way.  AVithin  this  shallow  frame  are  set  a 
"  series  of  studs,  carryinjf  V-grooved  guide  pulleys  to  serve  as 
'^  free  stipports  for  the  pan.  The  pan  is  an  oblong  spheroid  in 
"  form,  with  an  open  top,  and  it  has  on  its  lower  side  a  neck 
'*  with  a  convex  V  nng  upon  it  to  fit  to  the  supporting  puU^. 
"  Attached  by  one  end  to  the  side  of  the  pan  is  a  lateral  arm,  the 
"  free  outer  end  of  which  works  in  a  vertical  groove  or  fixed  guide, 
'*  quite  independent  of  the  machine.  The  action  of  this  apparatus 
**  is,  that  as  the  carrying  frame  is  caused  to  revolve,  its  revolu- 
'*  tion  tends  to  cause  the  rotation  of  the  pan ;  but  the  latter  is 
"  restricted  from  rotatory  action  hy  the  lateral  arm,  which  how- 
"  ever,  can  work  freely  up  and. down  the  vertical  groove.  In 
**  this  way,  although  the  pan  does  not  really  revolve,  it  receives 
"  a  peculiarly  powerful  differential  action." 
[Printed,  4d.   No  Drawings.] 

A.D.  1858,  July  20.— N°  1641. 

PETRZIWALSKY,   Johann   Von   Nepomuk    Siegmund.— 
"  Manufacture  of  bread." 

The  invention  is  said  to  consist  "  in  communicating  or  impart- 
ing "  to  dough  ''when  in  an  unprepared  and  moistened  state, 
a  tearing  or  separating  action."    It  is  not  stated  how  this  pro- 
cess is  to  be  performed. 

An  oven  is  also  described.  It  is  heated  directly  by  a  fire  at  pne 
end.  The  products  of  combustion  pass  into  a  flue  at  the  other 
end  which  leads  them  back  over  the  top  of  the  oven  to  a  chimney 
directly  above  the  fire-place.  Dampers  are  placed  where  this  flue 
enters  the  chimney  to  regulate  the  heat.  Behind  the  fire  is  a 
*'  metallic  block "  against  which  a  jet  of  water  can  be  directed 
from  a  pipe.  The  steam  thus  produced  is  allowed  to  play  upon 
the  bread  for  eight  or  ten  minutes.  By  this  means  a  glazed  sur^ 
face  is  produced  on  it.  There  is  a  glass  window  in  tiie  oven  to 
admit  of  the  inspection  of  the  process. 
[Printed,  6(2.   Drawing.] 

A.D.  1858,  July  30.—N<»  171/. 
LUIS,  Jozi. — {A  communication,) — (Provisional  protection  only,) 
*»''  Machine  for  cutting  up  almonds  for  the  use  of  confectioners 
"  &  others.*" 
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A  cylindrical  vessel  is  mounted  on  a  stand.  Through  its  centre 
passes  an  axle^  turned  hj  a  handle  at  top.  On  this  axle  is 
mounted  a  disc  with  holes  large  enough  to  allow  almonds  to  pass 
through.  Blades  are  fixed  so  as  to  rest  against  the  lower  side  of 
the  disc,  and  as  the  almonds  drop  through,  they  are  carried 
against  these  blades  and  sliced.  At  the  side  of  the  machine  is  a 
*'  pusher  "  to  guide  the  almonds  over  the  holes. 
[Printed,  6d.    Drawing.] 

A.D.  1858,  August  2.—N°  1744. 

SCHLESINGER,  Joseph  William.  —  {A  corftmunication.)  — 
''  Machine  for  roasting  and  bastijig.'^ 

A  spit  revolves  horizontally  in  bearings,  driven  by  a  spring 
movement  through  a  train  of  wheels.  It  "  carries  a  set  of  two 
"  or  more  arms  '*  **  which,  revolving  with  the  spit,  actuate  upon 

a  cam  fixed  on  the  inner  end  of  a  shaft  turning  at  right 

angles  "  to  the  spit.  The  outer  end  of  this  shaft  carries  a 
jointed  lever,  which  is  parallel  with  the  spit,  and  this  lever  carries 
a  spoon.  The  spoon  is  thus  carried  up  and  down,  and  it  conveys 
the  gravy,  etc.  from  the  dripping  pan  to  a  trough  over  the  meat. 
To  empty  tlie  spoon  into  the  trough,  a  stop  catches  the  lever,  and 
tilts  the  spoon. 

The  motion  of  the  spit  is  regulated  by  a  fly  wheel.    To  the 
wheel  are  attached  by  chains  two  small  balls.    When  the  wheel 
slackens,  these  balls  fall  and  strike  a  bell  to  announce  that  the 
apparatus  requires  to  be  wound. 
[Printed,  lOd.   Drawing.] 

A.D.  1858,  September  11.— N«  2062. 

BAKER,  William. — {Provisional protection  only.) — "Preparing 
"  food." 

''This  invention  consists  in  combining  the  following  ingre- 
'*  dients  :— Indian  meal,  locust  beans,  oatmeal,  rice,  carbonate  of 
*'  soda,  turmeric,  caraways,  ginger.  These  ingredients  are  finely 
*'  powdered  and  mixed  together,  being  all  first  kiln  dried ;  the 
'^  composition  is  then  packed  in  packages,  and  is  fit  for  imme- 
''  diate  use.  The  composition  may  be  made  into  bread  or  cakes, 
^'  or  may  be  made  into  puddings  in  the  same  manner  that  rice  is 
**  now  used." 

[Printed,  4fl?.    No  Drawings.] 
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A.D.  1858,  September  18.— N«  2106. 

LUIS,  Joz^. — (A  communication,) — Applying  centrifugal  force  in 
various  manufactures. 

Among  the  processes  to  which  the  invention  is  applied  is  the 
drying  of  yeast.  The  yeast  is  delivered  to  the  interior  of  a  dram, 
the  sides  of  which  are  formed  of  wire  network  or  similar  material 
and  covered  with  porous  cloth.  This  drum  revolves  on  a  vertical 
shaft  within  a  suitable  vessel  at  the  bottom  of  which  is  a  receptade 
for  the  liquid  driven  off  through  the  meshes  of  the  drum.  To 
assist  ihe  process  there  is  a  hole  in  the  bottom  of  the  drum,  closed 
by  a  cork.  "Hie  drum  is  occasionally  stopped,  and  the  Uqmd 
allowed  to  run  out  of  this  hole,  while  the  solid  matter  remains 
adhering  to  the  sides  of  the  drum. 

[Printed,  Bd.   Drawings.] 

A.D.  1868,  September  18.— N«  2111. 

VICARS,  Thomas,  senior,  VICARS,  Thomas,   junior,    and 
ASHMORE,  Thomas,  and  SMITH,  James.—"  Chauffers." 

The  object  of  the  improvements  is  to  enable  "  chauffers  *'  or 
moveable  furnaces  for  heating  ovens,  to  become  smoke-consuming. 
The  ash-pit  of  the  chauffer  is  surrounded  by  a  shell  or  box  from 
which  air-passages  lead  to  the  edge  of  the  fire-box.  The  air  thus 
conveyed  mixes  with  the  products  of  combustion  and  causes  the 
smoke  to  be  consumed.  The  box  surrounding  the  ash-pit  is  sup- 
plied with  air  by  a  tube  which  forms  the  handle  of  the  chauffier, 
and  the  amount  may  be  regulated  by  a  valve  worked  by  a  rod 
carried  along  the  tube.  The  fire-box  is  mounted  on  wheels  so 
that  it  can  be  easily  pushed  into  the  oven. 
[Printed,  6d.    Drawing.] 

A.D.  1858,  October  7.— N°  2231. 

FELLOWS,  Noah,  the  younger.— (Prorwiona/  protection  only.) 
^  — ^Tea  kettles  and  other  like  domestic  vessels." 

*'  This  invention  consists  in  forming  the  bottoms  of  tea  kettles 
'*  and  other  like  vessels  concave,  and  carrying  a  pipe  or  pipes 
"  fifom  the  bottom,  through  the  body  of  the  vessel,  and  out  of 
**  the  side  or  top  thereof,  so  as  to  form  a  flue  or  flues  through 
^  which  flame  and  heat  may  pass,  thereby  presenting  a  large 
'*  heating  surface,  and  preventing  the  vessel  choking  the  fire.   By 
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*'  this  arrangement  a  vessel  may  be  formed  that  will  boil  water 
"  and  so  forth  veiy  quickly  on  an  open  fire." 
[Printed,  4d.   No  Drawii^js.] 

A.D.  1868,  October  19.— N^  2338. 

GRANT,  John.— Ovens. 

This  invention  has  for  its  object  improvements  in  construct- 
ing and  arranging  ovens  suitable  for  baking  bread  for  military 
and  other  purposes.  For  this  purpose  two  furnaces  are  con- 
structed, one  opposite  the  other,  and  the  heat  from  these 
furnaces  passes  into  a  chamber  between  the  two  furnaces,  and 
in  this  chamber  are  placed  two,  four,  or  a  greater  number  of 
ovens,''  ''  and  they  are  arranged  in  such  a  manner  as  to  have 
spaces  or  passages  between  the  arms  and  the  end  and  top  and 
bottom  of  the  chamber,  and  also  between  the  ovens  themselves, 
so  that  the  products  of  combustion  from  the  furnaces  in  passing 
to  the  flue  which  leads  from  the  top  of  the  chamber,  come  in. 
contact  with  three  of  the  sides,  and  with  the  top  and  bottom  of 

"  each  of  the  ovens.  The  ovens  are  constructed  of  wrought-iron 
plate,  and  are  furnished  with  a  double  door  in  front;  they 
slide  into  their  places  in  the  chamber,  and  rest  on  bars  suitably 
placed,  and  they  are  also  furnished  with  flanges,  and  these  are 
secured  by  bolts  to  the  frames  which  form  the  sides  of  the  oven 
chamber.  In  order  that  the  parts  of  the  ovens  which  the  heat 
first  strikes  may  not  be  thereby  injured,"  the  furnaces  are  so 

arranged  that  the  fljre  bars  are  ''some  distance  removed  from 
the  oven  chamber."    In  the  spaces  so  •btained  boilers  or 

kettles  for  heating  water  or  cooking  are  placed. 
[Printed,  Is.  Sd.    Drawings.] 

A.D.  1858,  November  16.— N^  2570. 

JOHNSON,  John  Henry. — {A  communication  from  Monsieur 

Valine.) — Apparatus  for  kneading  dough." 
The  invention  "  relates  to  a  peculiar  construction  and  arrange- 
ment of  machinery  or  apparatus  especially  adapted  for  kneading 
dough  in  the  making  of  bread  on  board  ship,  or  for  working 
and  mixing  plastic  substances  of  all  kinds  requiring  such 
treatment.  The  apparatus  consists  of  a  suitable  frame  tar 
support  fitted  with  a  kneading  trough,  having  a  curved  or 
semi-circul^  bottom,  and  within  which  works  the  kneades. 
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*'  This  kneader  consijsts  of  a  metal  frame  fitted  with  a  trdlis, 
*'  which  is  capable  of  being  removed  at  pleasure.  The  kneader  w 
"  formed  fills  the  transverse  area  of  the 'trough,  and  is  catued  to 
"  pass  to-and-fro  along  the  bottom  and  upper  surface  of  tiie 
"  trough  by  the  aid  of  a  long  slotted  arm  exten(ting  upwards  from 
''  the  upper  edge  of  the  kneader,  and  working  over  a  fixed  guide  pin 
'*  in  a  portion  of  the  framing  of  the  machine.  Motion  is  imparted 
*'  to  this  kneader  by  a  revolving  crank  or  eccentric^  the  pin  of  whidi 
'*  is  secured  to  the  slot  in  the  arm  before  referred  to.  As  the 
"  crank  revolves  it  causes  the  kneader  to  travel  along  the  bottom 
"  of  the  trough  until  it  reaches  the  end  thereof,  when  it  rises  to 
^'  the  surface,  bringing  with  it  the  paste  which  was  below^  and 
*'  travels  back  along  the  surface  to  the  opposite  end  of  the  trough 
*'  again.  Suitable  spur  gearing  and  a  fly-wheel  is  employed  for 
"  imparting  and  regulating  the  motion  of  the  machine.  When 
**  out  of  use  the  trough  may  be  covered  over  by  a  boards  when  it 
*'  will  serve  as  an  excellent  kitchen  table,  whilst  the  under  part 
"  of  the  machine  forms  a  species  of  safe  or  larder." 
[Printed,  Sd.    Drawings.] 


A.D.  1858,  December  3.— N°  2764. 
NOONE,  George  Edward. — "  Machinery  for  generating  gas.** 

The  only  part  of  the  Specification  which  has  reference  to  this 
series,  describes  alterations  in  a  cooking  range  to  enable  a  gas- 
generating  apparatus  to  be  connected  with  it. 

Two  cylinders  are  fixed  to  the  hot-plate  of  a  range  so  that  they 
project  into  the  fir5  and  are  heated  by  it,  a  blower  being  attached 
to  the  front  of  the  grate  to  increase  the  heat.  Other  moveable 
cylinders,  filled  with  coal,  are  placed  within  the  fixed  cylinders, 
and  the  gas  thus  generated  is  carried  off  through  pipes  to  various, 
chambers  where  it  is  washed  by  passing  through  water  and  puri- 
fied by  passing  amongst  lime  in  the  usual  way. 

CPrinted,  Is.   Drawings.] 

A.D.  1858,  December  18.— -N^  2898. 

"ketch UM,  Isaac. — Basting  apparatus. 

A  perforated  vessel  is  suspended  over  the  meat  below  the  Jack. 
This  distributes  the  dripping,  etc.  over  the  meat.  A  sort  of  pump 
may  be  used  to  raise  the  gravy  from  the  dripping  pan  to  this 
vessel.    A  cylinder  is  *'  so  arranged  that  fat  or  dripping   shall 
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''  pass  from  the  dripping  pan  *'  into  it.  In  this  cylinder  a  piston 
works,  driven  by  a  spring.  From  the  bottom  of  the  cylinder, 
a  pipe  conveys  the  gravy,  etc.  The  opening  to  this  pipe  is  fitted 
with  a  valve.  The  drawing  does  not  show  any  method  by  which 
'  the  gravy,  etc.  is  to  be  introduced  below  the  piston.  Instead 
of  this  a  force  pump,  to  be  occasionally  worked  by  the  cook,  may 
be  used. 

[Printed,  Qd,   Drawing.] 

A.D.  1858,  December  27.—N«  2954. 

RADLEY,  John. — "  Cooking  apparatus." 

The  fire-place  is  in  the  centre.  It  ha,s  doors  in  front,  and  a 
removeable  plate  above.  The  bottom  can  be  raised  and  lowered  to 
alter  the  size  of  the  grate.  There  is  an  oven  at  each  side,  with 
a  '^  rotary  case  or  roasting  apparatus  turning  upon  horizontal 
*'  axes ;"  as  the  different  joints  in  it  revolve  over  and  under  one 
'  another,  they  baste  one  another.  There  is  a  boiler  behind  with 
Ateam  pipes.  Over  the  fire  and  ovens  is  a  hot-plate,  with  recesses 
for  saucepans,  etc.  Above  all  is  a  rack  for  heating  plates,  etc. 
The  apparatus  is  adapted  for  use  on  board  ship. 

A  modification  of  the  apparatus  is  shewn,  suitable  for  camp 
purposes.  It  is  mounted  on  wheels.  The  jack  receives  motion 
from  the  a^le  of  one  of  the  hind  wheels.  The-  fines  pass  to  a 
chimney  at  the  side,  ii\  which  is  a  damper.  By  removing  the 
jack,  the  ovens  are  available  for  baking  bread. 

[Printed,  lOd.    Drawing.] 

A.D.  1858,  December  27.— N»  2956. 

STEVEN,  Thomas,  and  SCOTT,  Thomas.  —  Cooking 
ranges,  etc. 

The  door  of  a  cooking  range  is  made  with  a  series  of  openings, 
formed  by  "  Venetian  "  "  or  oblique  '*  bars  either  fixed  or  ad- 
justable. The  openings  may  be  horizontal  and  divided  by 
"  vertical  cross  ribs,"  radial,  or  otherwise  arranged.  To  regulate 
the  draft  a  "  shutter  ".is  used. 

The  bottom  of  a  boiler  is  made  corrugated  and  may  be  arched. 
Flanges,  either  solid,  or  hollow  to  constitute  water  spaces,  may  be 
made  on  the  boiler. 

In  "  close-fire  "  ranges,  a  flue  is  led  up  the  chimney  from  the 
fire-place  far  enough  to  provide  a  draught  without  having  the 
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cfaimney  closed,  so  that  the  vapours  from  the  cooking  xnay  pass 
up  the  chimney.  A  valve  in  this  flue  regulates  the  draught.  Bj 
opening  the  door  and  the  cover,  the  range  hecomes  an  open  one. 
A  valve  in  the  flue  passage  under  the  oven  is  used  to  modify  the 
amount  of  heat  given  thereto. 

In  making  sliding  dampers  the  frame  of  the  damper  is  made 
of  a  single  casting,  the  groove  for  the  damper  being  made  bj  % 
suitable  core. 

Doors  for  ranges  are  cast  in  position  on  the  frame.  The  frame 
is  cast  with  the  sockets,  etc.,  and  embedded  in  the  sand  when  the 
door  is  cast  on  to  it,  the  metal  running  into  the  sockets  and  form- 
ing the  pivots  of  the  hinges.  As  the  metal  cools,  it  shrinks 
sufficiently  to  make  the  hinges  loose.  Or,  if  the  door  is  large,  one 
hinge  may  be  formed  in  this  manner,  and  the  other  after  casting 
the  door,  the  frame  being  cast  ''with  a  dovetail  recess,"  and  ''the 
"  hinge  socket  being  moulded  and  cast  with  the  frame  and  do<Hr 
in  position."  This  process  may  be  modified  by  casting  the  parts 
in  a  different  order. 

The  grate  of  a  range  may  consist  of  "  a  built-up  series  of  bars,** 
and  the  spaces  between  the  bars  may  open  into  the  oven,  so  that 
the  heat  is  radiated  direct  into  the  oven.  A  sliding  door  may 
separate  the  oven  and  the  grate. 

The  remainder  of  the  specification  refers  to  stoves  for  warming, 
boiler-furnaces,  etc. 

[Printed,  1*.    Drawings.] 


A.D.  1858,  December  31.— N«  3002.    (*  *) 

MAUREL,  TiMOL^oN  Zo6  Louis. — (Provisional  protection 
only,) — "  An  apparatus  protracting  indefinitely  the  working  of 
"  any  mechanism  set  in  motion  by  springs." 

The  invention  is  applicable  to  roasting  jacks.  The  inventor 
says  "  I  propose  to  furnish  any  mechanism  motived  by  springs 
"  — a  clock  for  instance — with  a  series  of  small  barrels  of  equal 
size,  turning  in  the  ordinary  manner  independent  in  their 
axes,  and  conmiunicating  with  each  otjier  by  wheels  of  equai 
diameter;  each  of  these  barrels  is  furnished  with  a  spring 
attached  by  one  extremity  to  the  drum  or  cylinder  of  its  banrely 
and  by  the  other  to  its  spindle,  the  position  of  each  spring  being 
regulated  by  the  number  of  barrels  employed.  The  shaft  of  the 
first  of  these  barrels  carries  at  one  extremity  a  handle  by  which 
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it  is  turned^  and  at  the  other  a  paul  and  pinion  to  prevent  its 
return^  and  the  shaft  of  the  last  barrel  carries  a  wheel  by  which 
it  is  connected  to  the  clockwork.  Supposing  twelve  barrels  to 
be  used,  by  turning  the  handle  on  the  shaft  of  barrel  No.  1,  I 
successively  wind  up  the  springs  of  each  barrel  up  to  No.  12 
(I  usually  place  two  barrels  upon  each  shaft,  excepting  the  first 
and  last,  which  carry  but  one),  the  shaft  of  which  carries  the 

^'  wheel  gearing  on  to  the  ordinary  clockwork.  The  dock  being 
set  in  motion,  it  follows  that  as  the  spring  No.  12  goes  down  it 
is  every  moment  re-wound  up  by  spring  No.  11,  and  so  through- 
out the  series  until  all  the  springs  run  down  together.    The 

"  number  of  revolutions  made  by  the  connecting  wheel  will  equal 
the  turns  taken  by  the  whole  of  the  springs,  that  is  to  say,  if 
each  spring  of  the  twelve  barrels  turn  eight  times^  the  con- 
necting wheel  will  make  nineiy-siz  revolutions  ere  the  apparatus 

"  runs  down." 

[Printed,  4d,  No  Drawings.] 


(t 


1859. 


A.D.  1859,  January  1.— N<»  4. 

GOSTEAU,  Bbnoit  Joseph.— Gridiron. 

The  fuel  is  contained  in  a  pan  of  wire,  gauze,  or  perforated 
metal,  fixed  directly  above  the  pan  containing  the  meat  to  be 
cooked.  The  apparatus  may  be  made  portable,  fitted  on  a  small 
stand,  or  it  may  be  a  fixture.  A  stand  may  be  placed  over  the 
fuel  to  receive  saucepans,  etc.  A  pipe  may  be  attached  to  carry 
off  the  smoke.  The  advantages  claimed  are  that  the  fiftt  does  not 
fall  into  the  fire,  while  the  vapour  firom  the  cooking  is  consumed 
by  being  passed  through  the  fire. 
[Printed,  lOd.    Drawing.] 

A.D.  1859,  January  1.— N°  5. 

DROUOT,  Joseph  EugIine.— "  Bakers'  ovens." 

Boiler  tubes  for  supplying  steam  to  a  motive-power  engine  are 
fitted  "  in  the  arches  of  the  ordinary  ovens."  **  Pipes  may  pass 
"  in  "  the  "center"  of  the  tubes,  to  carry  off  the  products  of 
combustion.    "These  pipes  communicate  with  a  boiler  placed 
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tranversely  or  longitudinally  in  the  upper  part  of  the  oven,  and 
the  products  of  combustion  heat  the  boiler  before  they  escape 
into  the  chimney."  The  steam  from  the  tubes  "  goes  in  the 
"  boiler."  An  additional  furnace  may  be  fitted  to  heat  the  boiler 
separately.  Taps  may  be  placed  to  cut  o£P  communication  be- 
tween the  tubes  and  the  boiler,  llie  inventor  also  proposes 
*'  by  lining  the  inside  of  the  oven  as  it  is  generally,  to  arran^ 
**  under  the  arch  a  series  of  boiler  tubes,  corresponding  to  the 
"  opening  for  the  escape  of  the  steam  or  gas." 
[Printed,  4rf.   No  Drawings.] 

A.D.  1859.— January  1.— N«  21. 

BOUSFIELD,   George  Tomlinson.  —  {A  communication.)--' 
"  Forming  dough  into  cakes." 

The  dough  is  received  in  sheets  upon  an  inclined  table  which 
may  be  fitted  with  a  series  of  small  rollers.    Thence  it  is  received 
by  a  pair  of  fluted  rollers,  which  divide  it  into  strips.    A  scraper 
clears  off  superfluous  dough  which  adheres  to  the  roller  between 
the  grooves.    Those    strips  are  guided  down  fixed  diverging 
grooves  to  another  set  of  rollers,  which  have  grooves  further  apart. 
In  these  they  are  still  further  flattened  and  pressed.    The  s^ps 
then  pass  downwards  through  a  hole  in  a  plate.    When  suflScient 
has  passed  to  form  a  ''  cracker,"  it  stops.    To  effect  this  the  rollers 
have  all  an  intermittent  motion  given  them  by  suitable  means. 
Two  clamps  seize  the  dough  below,  and  hold  it,  while  a  thin  knife 
is  pressed  forward  by  a  spring  and  cuts  off  the  portion  required. 
A  presser  rises  from  below,  and  presses  the  piece  of  dough  upwards 
against  the  knife  blade  to  form  it.     Between  this  presser  and  the 
dough  is  an  endless  apron  stretched  below  the  machine.     A  thin 
blade  next  passes  forward  and  separates  the  dough  from  the  knife; 
it  falls  on  the  apron,  and  is  carried  forward  to  rollers  by  which  it 
is  again  flattened.    Before  each  set  of  these  rollers  straightedges 
are  fixed,  to  guide  the  pieces  of  dough.    Next  the  pieces  are  carried 
to  an  inclined  table,  from  which  they  are  delivered  by  scrapers 
moving  backwards  and  forwards  to  pans  for  baking. 
[Printed,  Is.   Drawing.] 

A.D.  1859,  January  19.— N«  164. 

STEVENS,  Ebbnezer.— "  Cooking  vessel." 

The  invention  "  relates  to  improvements  in  the  cooking  uten- 
*'  sils  commonly  denominated  a  baking  dish,  and  consists  in  the 
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**  construction  and  arrangement  of  an  apparatus"  in  which  is 
combiijed  "  a  stand  upon  which  meat  or  other  substance  may  be 
roasted  or  baked^  a  dish  in  which  vegetables  may  be  cooked,  a 
pudding  and  pie  dish,  an^  a  stewpan."    For  this  purpose  there 
is  "a  vessel  similar  to  an  ordinary  stewpan,  which  may  be  round 
%  or  of  any  other  convenient  shape.    Another  vessel  of  similar 
form  is  also  made  having  a  rim  on  each  side  at  right  angles  tQ 
its  bottom,  which  rims  being  of  unequal  widths,  thus  forming 
"  two  vessels  of  unequal  depths.    This  vessel  when  placed  within 
"  the  stew  pan,  after  the  manner  of  a  lid  of  a  saucepan,  with  its 
"  shallowest  side  upwards,  forms  a  pudding  tin,  and  when  its 
"  position  is  reversed,  or  the  deepest  side  is  placed  upwards,  it 
"  forms  a  pie  dish.    A  dish  with  a  perforated  bottom,  and  sup- 
'*  ported  by  metal  legs  or  stands,  when  placed  in  the  last-named 
"  pudding  tin  or  pie  dish,  forms  a  vessel  in  which  vegetables  may 
"  be  cooked,  the  perforations  allowing  the  fat  or  gravy  from  the 
"  meat,  which  may  be  cooked  above  it,  to  pass  through  the 
"  vegetables  into  the  vessel  below,  and  in  this  dish  or  coleander  & 
"  stand  made  of  metal  or  other  substance  may  be  placed  to  receive 
"  meat  or  other  material  to  be  roasted,  thus  forming,  when  com* 
"  plete,  a  meat  stand,  a  vegetable  dish,  a  pudding  and  pie  dish, 
"  and  a  stewpan  in  one  utensil,  the  whole  of  which  may  be  used 
"  as  one  combined  apparatus,  or  any  one  or  more  parts  thereof 
"  may  be  used  separately." 
[Printed,  4d.     No  Drawings.] 

A.D.  1859,  January  27.— N^  251. 

HUGHES,  Edward  Thomas. — {A  communication  from  Messrs. 
Pascal  and  Sirben,) — "  Manufacture  of  biscuits." 

Gluten  or  wheaten  flour  "  or  other  farinaceous  vegetable "  are 
mixed  with  oil,  butter  "  or  similar  nutritious  matters." 

Proportions:   1  kilogramme  gluten,    800  grammes  flour,  40 
grammes  oil,  etc.    The  dough  is  kneaded  in  any  suitable  way. 
[Printed,  4d.    No  Drawings.] 

A.D.  1859,  February  1.— N^  290. 

AVALLER,    George  Arthur. — "  Apparatus   for    expressing 
"  liquid  from  semi-fluid  substances." 

Among  other  purposes,  the  apparatus  may  be  used  in  pre- 
paring barm.    A  vessel  with  perforated  sides  contains  the  matters 
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to  be  acted  upon.  •  Within  this  vessel  is  a  bag  of  caoutchouc  or 
other  suitable  material,  which  is  capable  of  being  filled  with  air, 
water,  gas,  etc.,  by  means  of  a  force  pump.  As  this  is  done  the 
liquid  is  pressed  out  from  the  substances  under  treatment.  The 
bag  may  be  attached  to  an  iron  ring  fitting  on  the  top  of  .the 
straining  vessel.  To  break  up  any  crust  that  may  be  formed,  § 
fyfone  is  fitted  within  the  strainer  so  as  to  be  capable  of  being 
revolved  by  suitable  gearing. 
[Printed,  8d.  Drawings.] 


A.D.  1859,  February  7 N»  *346. 

HUGHES,  Edward  Thomas. — {A  communication  from  Her 
Von  Langen.) — {Provisional  protection  only.) — Ovens. 
The  following  is  the  entire  specification :- — 
*•  This  invention  relates  to  all  kinds  of  domestic  ovens,  but 
particularly  to  large  ones  where  extensive  batches  are  baked 
requiring  much  space  and  fuel,  and  consists  of  arranging  two 
"  or  more  fires  under  the  oven,  tlie  hesEt  and  smoke  of  the  lower 
"  fire  passing  through  the  one  above  it  by  means  of  the  grate 
"  bars,  which  bars  may  be  made  of  fire-clay  or  metal  tubing ;  if 
"  the  latter,  they  must  be  filled  or  partially  filled  with  water. 
'^  Water  is  also  placed  in  the  ash-pit  under  the  bottom  fire  to 
"  extinguish  the  hot  cinders  and  ashes  that  fidl  and  prevent 
prejudicial  vapours  that  would  arise  therefrom. 

From  the  top  fire,  flues  or  fire  ways  are  so  arranged  that 
"  the  heat  will  spread  under,  over,  or  around  the  oven,  and  will 
"  be  heated  from  without,  or,  if  preferred,  the  heat  may  be  passed 
'^  cUrectly  into  it,  and  if  desired  the  heat  may  pass  through  the 
**  flues  from  one  fire  only,  as  some  ovens  may  require  no  upper 
"  heat  and  others  no  under  heat. 

"  Each  of  the  said  flues  has  two  openings,  with  valves  or 
''  similar  contrivance  to  regulate  the  flame  and  heat  at  pleasure, 
*'  and  also  outlets  to  the  chimney,  which  have  also  valves  to 
"  regulate  the  escape. 

There  are  also  one  or  more  openings  in  the  oven  to  allow  the 
escape  of  steam,  which  secures  the  necessary  draught,  and 
allows  the  smoke  to  escape  if  the  flame  is  passed  through  the 
<'  oven,,  the  said  openings  communicating  with  the  flues  afore- 
''  said." 

[Printed,  4c2.  No  Drawings.] 


tt 


tt 

et 

St 


A.D.  1959,  February  12.— N°  398. 
HUNTLEY,  Samuel  Hazard.— '*  Cooking  appaxatuis." 

■'  The  apparatus  conaiets  of  an  oven  built  of  brick  or  atone, 
md  heated  by  a  fire,  the  flame  from  which  passes  into  the  oven 
'  and  out  at  a  flue.  The  oven  is  aurrounded  with  brickwork  or 
■*  masonry,  in  which  flues  are  formed  and  provided  with  open- 
'  ingi  and  sliding  doors.  A  furnace  is  connected  with  these 
'  flues,  and  the  flame  passes  throuKh  them  to  a  chiranej.  A 
'  number  of  pots  or  saucepans  are  fitted  into  the  openings  in  the 
'  flues,  and  serve  for  boiling  meat  or  vegetables,  and  far  pre- 
'  paring  soup  and  other  articles,  and  a  correspoading  number  of 
'  vessels  with  perforated  bottoms  for  steBming  vegetables,  fiah, 
'  puddings,  and  other  articles,  are  made  to  fit  over  these  boiling 
'  pots  or  saucepans.  The  same  furnace  heats  the  oven  and  the 
"  pots,  being  provided  with  auitable  dampers  or  registers  for  ad- 
"  juatment  to  either  purpose;  or  two  separate  furnaces  are  uaed 
,nd  so  arranged  that  the  fuel  may  be  readily  removed  from  one 
0  the  other.  A  boiler  is  placed  over  the  oven  door,  or  at  any 
'  convenient  part  of  the  flua,  from  which  hot  water  can  be  drawn 
'  when  required,  and  which  also  supphes  steam  to  a  novel 
'  MTongement  of  diahes  or  troughs  with  a  plug  to  each,  which  is 
'  made  to  anawer  the  purpose  of  a  tap  for  the  admission  of  the 
'  steam.  The  above-mentioned  steaming  veaselH  are  made  to  fit 
X  these  troughs,  and  can  then  be  used  for  steaming  vegc- 
''  tables  or  other  articles  of  food  for  men,  or  for  horses  or  cattle 
'  when  required.  By  this  combined  apparatus  the  prooesaea  of 
'  toasting,  baking,  boiling,  and  steaming  may  be  carried  on 
'  aimultaneously,  or  bread  may  be  baked  in  large  quantities." 

[PrJtiled.liW.    Drawing.] 

A.D.  1859,  March  1.— N"  KW, 
MOULE,  Hrnry. — Evaporating  sewage. 

Several  apparatus  for  this  purpose  are  described.  In  one,  a 
cylindrical  or  oblong  boiler  is  fixed  with  an  outer  case.  At  the 
bottom  of  the  case  is  a  grate.  A  flue  passes  through  the  hoUer. 
A  pipe  at  one  side  supplies  the  sewage  water  to  the  boiler,  and 
another  at  the  opposite  aide  leads  from  the  top  of  the  boiler  down- 
wards to  a  space  below  the  grate.  There  it  is  perforated  with  small 
holes,  to  allow  the  gases,  etc,  to  rise  through  the  fire  and  be  burnt. 
Of  this  apparatus  the  inventor  says  :  "  1  also,  in  some  cases,  charge 
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the  boiler  with  fresh  water,  and  use  a  portion  of  the  steam  gene- 
"  rated  for  cooking  and  other  purposes."  Also,  the  sewage  may 
be  placed  in  a  drawer  under  any  grate,  so  that  the  gases  from  it 
are  burnt.  "This,"  says  the  inventor,  "  I  have  used  with  foul 
**  and  greasy  water  in  kitchen  ranges  and  kitchen  and  parlour 
"  grates  with  great  saving  of  fuel." 
[Printed,  lOd.   Drawing.] 

■ 

A.D.  1859,  March  2.— N**  551. 

DEARLOVE,  William  Francis. — {Provisional protection  only,) 
•*  Chopping  machine." 

"  The  machine  consists  of  a  cylindrical  box  or  drum,  the  bottom 
"  thereof  constituting  the  chopping  board  upon  which  the  knives 
"  or  cutters  herein-after  mentioned  work,  the  same  being  made 
"  with  a  flat  or  curved  surface,  as  may  be  considered  desirable. 
"  The  box  or  drum  is  so  attached  to  the  said  board  as  to  be  readily 
"  opened  or  removed  therefrom  for  the  introduction  and  removal 
''  of  the  subeftances  submitted  to  the  operation  of  the  machine. 
"  The  top  or  cover  of  the  cylindrical  box  or  drum  is  so  constructed 
"  and  arranged  as  to  be  capable  of  having  a  rotary  motion 
"given  to  it,  whenever  desired,  without  detaching  it  from  the 
**  cylinder  or  drum.  The  knives  or  cutters  are  arranged  in 
"  such  a  manner  as  to  cross  each  other  at  suitable  angles  and 
*'  distances,  or  are  placed  at  suitable  distances  parallel  to  each 
"  other,  the  edges  thereof  being  either  straight  or  curved  in  order 
"  correspond  with  the  surface  of  the  chopping  board,  and  are 
"  attached  to  a  handle  or  handles  passing  through  the  cover  of 
"  the  box  or  drum.  In  the  interior  of  the  cylinder  is  placed  a 
"  frame  connected  to  and  revolving  with  the  cover,  such  frame 
"  being  provided  with  teeth  or  scrapers,  so  arranged  that  upon 
"  the  knives  or  cutters  passing  the  same,  they  i^e  cleansed  and 
"  freed  from  any  substances  which  may  have  adhered  thereto  in 
"  the  process  of  chopping." 
[Printed,  4d.    No  Drawings.] 

A.D.  1859,  March  3.— N^  565. 

HALE,  Albert  W. — (Provisional  protection  only.) — "  Machine 
"  for  cutting  or  mincing  meat,  vegetables,  &c." 

One  or  more  "  grooved  cylinders  or  rollers  "  revolve  in  **  a  ribbed 
''  or  grooved  case."    The  grooves  are  spiral,  and  deeper  at  one 
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end,  (TtaJuftlly  tapering  to  the  other  end,  at  whieh  the  moteria!  ii 
fed  in  having  them  deepest.  A  knife  is  fijed  ho  that  the  oylindc 
work  against  it.  There  may  he  a  aingb  cylinder  with  a  Icnife  ■ 
each  side,  or  prefs«ably  two  cylinders  with  a  knife  betiveen  them. 
The  knife  edge  in  this  cose  is  placed  "  at  that  point  or  line  when 
"  the  ifroDved  ojUndera  leave  each  other."  The  flanges  of  the 
cylinders  "lap  a  little,"  so  that  one  will  drive  the  other  without 
intervening  gearing.  When  a  single  cylinder  is  employed,  the 
knives  are  "  placed  in  recesses,"  "  so  bs  to  allow  the  article  as  cut 
"  to  pasa  over  the  knife,"  and  then  be  carried  round  and  again 
brought  against  the  knife. 

[Printea.W.    No  Drairings.] 


A,D.  1859,  March  8.— N"  605. 
RYDER,  John  North  cote.— (Peoptrionai  proteclioa  only.)-^  I 
"  Preserving  fruits." 

The  fruit  "  is  placed  in  a  suitable  pan,  or  vessel,  to  which  heat 
"  can  he  conveniently  applied,  and,  by  preference,  by  a  steam 
"  jacket.  This  pan  or  vessel  is  arranged  in  a  suitable  n 
"  have  the  atmospheric  air  and  vapour  removed  therefrom  by  a 
"  suitable  air  pump  or  apparatus  for  obtaining  vacuum.  The 
"  pan  or  vessel  is  by  preference  circular  with  its  bottom  slightly 
"  inclined  to  the  centre,  where  there  is  a  valve  to  withdraw  the 
"  charge  when  completed.  This  ])an  or  vessel  is  set  in  a  jacket, 
"  and  is  stayed  thereto  in  order  to  g-ive  strength.  Around  the 
"  uppef  edge  of  the  pan  or  vessel  is  framed  a  hollow  groove  to 
"  receive  the  lower  edge  of  d  dome-shaped  cover.  At  the  bottom 
"  of  the  hollow  groove  a  ring  of  mlcaniied  india-rubber  is  inserted, 
"  so  that  when  the  dome-shaped  cover  is  pressed  down  by  the 
"  eirtemal  atmosphere,  the  joint  will  be  rendered  sufficiently 
"  ^r-tiglit,  or.  if  desired,  fusible  metal  or  other  suitable  fluid  or 
"  material  may  be  applied  in  the  lower  ring ;  the  fruit  is  placed 
"  on  the  bottom  of  the  pan  or  vessel,  and  over  it  is  dusted  the 
"  requisite  <|Uftntity  of  refined  sugar ;  the  cover  is  lowered,  and 
"  communication  is  opened  with  the  air  pump  or  apparatus  used 
"  for  withdrawing  the  air  and  vapour.  The  extent  of  vacuum 
"  may  he  varied  according  to  the  effect  desired  to  be  produced, 
"  and  a  guaga  is  employed  to  indicate  the  I'lcuum." 

[Printed,  W.     No  Dratringi.] 
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A.D.  1859,  March  flS.— N'  /i 
NEWTON,  W11.LIAM  Edward,— (^  cotamunication/rom  T 
RubmU.) — "  Ovena  for  baking  bread." 

The  oven  is  built  with  a  furnace  below  it.  If  has  two  doors  in 
front,  side  by  side,  one  for  receiving  and  the  otlier  for  discharging. 
In  f>ont  of  the  doors  is  a  pktform.  The  bread  is  pUced  on  a 
carriage  which  runs  on  wheels  or  over  fised  rollers  into  the  ovBd! 
The  carnage  is  drawn  in  by  means  of  an  endless  chain  into  wfaidi 
a  catch  on  the  bottom  of  the  carriage  takes.  Arrived  at  the  end 
of  the  oven,  another  catch  takes  into  a  fixed  screw  extendtiis  J 
serosa  and  below  the  raila  on  which  the  carriage  runs.  By  Uiiill  I 
iscarried  across  the  oven.  Another  endless  cbun  then  canies  it  J 
back'to  the  front  of  the  oven,  where  it  passes  out  of  the  diachargi 
door.  Another  screw  is  arranged  to  carry  it  across  the  platfoi 
to  the  receiving  door.  These  doors  may  hang  oi 
top,  or  shde,  BO  aa  to  yield  ts  the  carriage  pushes  against  thei 
If  they  slide,  the  end  of  the  carriage  ia  inclined,  so  as  to  enl 
underneath  and  raise  them. 
CPrintod,§A    DmwinK.] 

A.D.  185^,  April  11.— N°  901. 
ANDERSON,  Jambs.  —  (Prormoital  protectiim  onli/.)  —  "b 
"  provementsin  the  construction  of  the  furnaces  of  bakers'  ove 
"  for  the  purpose  of  consuming  smoke." 

The  inventor  Bars  ; — 

"  I  provide  an  additional  flue  which  is  carried  into  the  tnara  flab 
"  of  the  oven  ;  in  this  additional  due  I  insert  a  damper  tat  tl 
"  purpose  of  regulating  the  supply  of  air  to  the  main  flue  i  tl 
"  air  flue  thus  terminating  in  the  chimney,  the  boiler  or  cm 
"  receives  the  full  benefit  of  the  flames  without  the  temperata] 
"  being  lowered  by  the  direct  introduction  of  cold  air.  Oampa 
"  are  provided  in  the  furnace  flue  to  regulate  the  strength  of  H 
"  draught,  the  mode  of  operating  the  dampers  is  as  followa  E" 
"  When  the  furnace  damper  is  fully  open,  the  smoke  ariaingfroi 
"  the  furnace  will  be  the  same  as  that  of  an  ordinaij  furnace  0 
"  chimney ;  this  damper  requires  to  be  fully  ojten  for  about  I 
"  or  15  minutes,  until  the  flame  breaks  right  through  the  oi 
"  that  is,  when  the  coals  are  placed  upon  the  grate.  In  the  add! 
"  tional  air  flue  near  to  the  point  where  it  joins  the  furnace  flue, 
"  insert  a  damper  for  the  purpose  of  regulating  tlie  wr  diaugb 
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"  the  airdraught  must  be  regulated  by  the  etrenRth  of  the  furnace 
"  draught ;  this  can  be  effected  by  nieana  of  the  dampers  placed 
"  in  the  furnace  and  air  flues.  In  one  inatance,  wbere  I  have 
"  employed  this  smmgement,  the  furnace  flue  is  9  inches  square, 
"  and  the  air  flue  is  9  +  12  inches.  This  proportion  is  found  to 
"  work  well,  the  height  of  the  chimney  being  60  feet.  Where 
"  there  are  two  furnaces  and  the  fluea  ate  connected  in  one 
"  chimney,  there  must  be  an  air  draught  flue  for  each  furnace 
"  with  suitable  dampers  for  regulating  the  supply  of  atmospheric 
"  air  to  the  fumacea.'" 

[Printed,*;.    No OrawiiiBB.]  ' 

A.D.  1859,  April  20.— N"  992.     (•  *) 
BECK,  QuiN. — (A  communication  from  James  Cherry.) — Stoves. 

"This  invention  conaiats  iu  constructing  stoves  with  tops  or 
"  covers  capable  of  being  revolved,  in  order  to  eipose  pots,  pans, 
"  or  other  vessels  placed  in  apertures  in  the  oovera  immediately 
"  to  and  over  the  fire,  or  to  remove  them  to  a  part  of  the  stove 
"  where  they  will  be  exposed  to  leas  heat. 

"  The  invention  also  consists  in  constructing  the  covers  of  two 
"  thicknesses  of  metal,  with  a  space  between  the  thickneaaes,  in 
"  order  to  prevent  their  too  rapid  wear.  On  and  round  the  edge 
"  of  the  under  side  of  the  cover  ie  a  a  rack,  into  which  a  pinion 
"  gears.  This  piuion  ia  fixed  at  a  convenient  port  of  the  stove, 
"  and  is  fitted  with  a  crank  handle,  in  order  to  conununicate 
"  motion  through  it  to  the  cover." 

[7rml.iid.ed.    SmrinsJ 

A.D.  1859,  AprU  27.— N°  1062. 

GRANT,  Sir  Trohas  Tasbbi^l. — "  Ships'  cooking  apparatus." 

The  apparatus  "  consists  of  a  fire-place  or  furnace   combined 

"  with  a  boiler ;  the  fire-place  or  furnace  is  placed  at  the  front  of 

"  the  boiler,  and  the  two  ends  or  cheeks  thereof  are  formed  by 

'  water  spaces  in  connection  with  the  boiler ;  the  bottom  of  the 

ff'  ash-pit  also  ia  formed  in  a  similar  manner.    The  top  of  the  fire- 

1  '**  place  Or  furnace  is  formed  of  metal  slabs,  which  serve  as  a 

[  f  hotplate,    At  the  front  of  the  fire-place  or  furnace  are  baia,  aa 

"  I  an  ordinary  grate,  and  doors  are  provided  by  which  it  may 

-**  be  closed  in  when  desired.    The  back  or  bridge  of  the  fire-place 

ir  furnace  is  formed  by  a  water  space,  also  in  communication 


COOKING,  BREAD-MAKING,  AND  THE 

"  with  the  boiler.     Behind  tlie  hollow  bndge  ia  a  chamber  Cnm 
"  n-hich  a  aeries  uf  imaJI  tubulv  smoke  flues  pnu  to  n  chamltFt 
"  at  tlie  back   of   the  boiler,  in  whieh  ovens  are  pluced ;  this 
"  ehamhei  communicates  direotlf  with  b  chhnoey  placed  at  tlie 
"  back  of  the  apparatua.    Over  the  boiler  a  steam  chamlier  U 
"  formed,  it  receives  steam  from  the  boiler  by  means  of  a  pijie 
"  ascending  from  the  top  of  the  boiler,  and  terminating  in  i 
"  dome  formed  at  the  top  of  the  steam  cbamber.    "Within  the 
"  etcam  chamber  one  or  more  cooking  chambers  ore  placed,  and 
"  thej  are  supported  in  such  a  maimer  that  a  space  may  be  left 
"  for  the  steam  all  around  the  said  vessel  or  vessels.     Cocks  are 
"  provided  at  the  exterior  of  the  apparatus  for  drawinjt  off  the 
"  contents  of  the  cooking  vessel  or  vessels,  and  also   the  water 
"  formed   by  the   condensation   of  the   steam   from   the 
"  chamber.    On  each  side  of  the  steam  chamber  brackets 
"  nxed   to  support  kettles   or  vessels,  which  are  supplied  n 
"  steam  by  atesm  pipes  connecting  them  with  the  steam  chami 
"  and  these  vessels  receive  smaller  vessels  in  which  cookinif  r 
"  be  carried  on.     A  whistle  is  provided  to  indicate,  should 
"  supply  of  water  in  the  boiler  be  allowed  to  fall  below  the  propi 
"  level." 

[Priiitod.  IJ.  liW.    Diairinsa.] 

A.D.  18o9,  May  3.— N- 1112. 
CHAPMAN,  Ut.!iift.  —  {PTot!isional  protection  only.)—"Cuaf 
"  cooking  apparatus." 

"The  apparatus  is  composed  of  three  principal  parts,  whicj 
"  are  intended  to  contain  water  at  the  lower  part  thereof,  exi 
"  the  bottom  of  the  third  or  middle  compartment,  which  i 
"  be  used  for  roosting  coffee.  At  or  near  the  division  of  each  0 
"  the  aforesaid  compartments  a  dome  or  other  convenient  shape 
"  opening  is  to  be  formed,  from  whence  proceed  tubes  o 
"  passing  respectively  through  the  several  before-mentioned  com' 
"  partments  in  a  horizontal  direction.  The  ends  of  those  tubtf 
"  which  come  through  the  out':r  casing  of  the  apparatus 
"  furnished  with  valves  or  dampers  for  opening  and  closini 
"  entirely  or  partially  the  ends  of  said  tubes  for  regulating  t 
"  intensity  of  the  heat  in  the  apparatus.  The  above-mentionell 
"  compartments  are  intended  to  be  fitted  with  shelves,  tnys; 
"  hooks,  strainers,  and  such  like  appUnnces  necessary  i' 
"  forming  the  operationa  of  boiling  or  steaming  meat,  vegetableSj 
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'  und  other  articlea  of  food.     The  apparatus  should  bo  fticnisheJ 
'  with  suitable  Lida,  also  cocks   I'or  dranriog  aS  warm  ivater. 
''  use  thia  apparatus,  it  ia  only  necessary  to  place  it  c 
'  bruziers  contcdninft  fire." 

[Printed,  4tf,    No  DrawingB.] 


A.D.  1859,  May  13.— N°  1201. 
VICARS,  Thomab,   senior,  VICARS,  Thi 
ASHMORE,  Thomas,  and  SMITH,  Jambs.—"  Manufaoture  of 
"  bread,  biscuits,  and  like  articles." 

Improvements  upon  No.  21)15,  A.D.  1856,  and  No.  1UI8, 
A.D.  1857.  Reference  is  also  made  to  No.  562,  A.D.  1S5'1.  A 
macbine  for  preparing  the  "  aponge  "  is  described,  similar  to  that 
described  in  No.  1918,  A.D.  185/,  An  upright  aiiaft  rotates  in  a 
skeleton  framework.  The  abaft  is  driven  by  suitable  gearing 
above,  and  carries  on  ita  lower  end  a,  series  of  "  prongs  or  rods," 
which  rotate  in  a  vessel  containing  the  "  sponge."  When  suffi- 
ciently mixed,  the  "  sponge  "  is  placed  in  vessels  contained  in  a 
larger  vessel  filled  ivith  water  of  a  temperature  which  varies 
according  to  the  beat  required  to  produce  fermentation. 

To  the  rolling  and  shaping  machine  described  in  the  two  speci- 
fications above  mentioned,  are  added  two  additional  pairs  of  rollers 
for  rolling  the  dough  intended  to  form  the  crust  of  the  bread,  . 
A  novel  description  of  machinery  is  also  employed  to  carry  the 
dough  from  the  machine  to  the  oven.  An  endless  belt  works 
over  a  roUer  at  one  end,  and  a  fixed  knife-edge  at  the  other,  lo 
that  it  delivers  what  it  carries  on  to  a  similar  web  working  in  the 
same  way  over  a  roller  and  knife-edge.  Thia  second  web  delivers 
to  the  carriage  used  for  charging  the  oven.  The  dough  is  placed 
with  a  cloth  under  it  on  trays.  These  are  placed  on  a  table. 
Loopa  on  the  end  of  the  cloth  are  then  connected  to  loops  on  the 
first  web.  The  cloth  and  dough  are  then  drawn  on  to  the  web, 
the  dough  is  delivered  to  the  second  web,  and  the  cloth  carried 
down  underneath  the  web,  where  it  is-  detached.  The  second 
web  ia  suspended  from  a  travelling  frame,  so  that  it  can  be  carried 
forward  over  the  charging  carriage.  The  dough  is  debvered 
regularly  by  drawing  back  the  bame  and  web,  and  at  the  same 
time  advancing  the  web,  so  that  it  deUvera  on  to  the  carriage. 

A  portable  furnace  may  be  uaed,  and  ovens  may  be  built "  in 
10  that  the  furnace  maybemoved  from  one  to  the  other. 
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Tlie«tr»wlling  oven"  dewaibed  in  No.  562,  A.D.  1864,  may  be 
employed. 

[Printed,  tt,  M.  Dnwings.1 

A.D.  1859.  May  13.— N°  1202.    (•  ♦) 
BROOMAN,  RicRARD  Archibald.  —  (A  commuaieation  from 
Anthony  Bourdin.)  —  {Provitional  protection  only.) — "Cooking, 
"  presemng,  and  drfing  animal  and  vegetable  substiuices." 

ITiese  impcovements  consiat  in  "  cooking,  preserving,  or  diying 
"  meat,  fish,  vegetables,  eggs,  tobacco,  and  other  substancee  bj 
"  the  direct  actiou  of  high-pressure  Bteam  admitted  into  a  Lenne- 
"  tically  closed  vessel,  in  which  the  substances  to  be  treated  are 
"  placed.  The  steam  enters  by  a  pipe  furnished  with  a  cook,  filli 
"  the  vessel,  and  when  the  cooking,  preserving,  or  drpng  hilJ 
"  been  effected,  is  allowed  to  issue  by  another  pipe.  The  pressi 
"  of  steam  ia  indicated  by  a  manometer,  and  maybe  r^ulated  H 
"  any  ordinary  means.  The  meat  or  other  substance  under  ti 
"  ment  in  the  ajiparatus  way  be  suspended  or  laid  i 
"  plates  or  grids." 

[PriQted.W.   NoDrowlnBB.] 

A.D.  1859,  May  14.— N«  1211. 
COOPER,  Thomas,  and  EVANS,  Thomas  Jones.  —  (Prt- 

timonai protection  oali/.) — Oven  for  baking,  drying,  etc.  kfl 

The  oven  consists  of  a  closed  chamber  with  an  arched  toffl 
Under  the  oven  is  a  &re-place.  from  ivhtch  tlues  pass  ratmd  ilfl 
sides  and  over  its  top.  Small  passages  or  flues  made  of  pofl 
forated  bricks  are  constructed  in  the  walls  of  the  oven.  TheaM 
passages  communicate  with  the  main  flue.  The  oven  donr  imm 
placed  "  over  the  furnace."  When  the  oven  is  used  for  bakincl 
bread,  there  is  a  small  opening  in  the  arched  part,  which  otnifl 
municates  with  the  chimney.     In  this  opening  is  a  damper.        H 

[Printed,  Id,    No  Drawings.]  ^ 

A.D.  1S59,  May  28.— N"  1320.  3 

GRAVELEY,  William  Hbnbv.— "  Apparatus  for  purifying  Eufl 
"  aiirating  sea  water,  parts  of  which  may  be  employed  for  cookinM 
"  and  baking  purposes,"  V 

"  A  furnace  with  the  ordinary  appliances  for  cooking,  routingfl 
"  and  baking  "  lias  connected  with  it  a  distilling  apparatus.   U'MB 
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flues  fWim  the  boilers  of  the  condenser  axe  earned  round  an  oven 
to  utilise  the  beat.  The  steikm  from  the  holler  on  its  way  to  the 
refrigeratoi'  pasaeB  tbrouKli  s,  steam  jacket  aurroundinf^  cooking 
boilers.  The  hot-plate  has  a  piard  to  prevent  the  cooking-  vessels 
from  falling.  These  appear  to  he  the  ontj  special  points  in  which 
tbe  invention  refers  to  the  present  series. 
[Printed,  U.  lOd.    Drawinga.] 

A.D.  1869,  May  30.— N"  1338. 
CLARK,  William. — (A  communication  from  Frederic  Ludeinis.) 
— [Proviiional protection  only.)—"  Manufacture  of  leaven," 

The  following  is  the  method  of  prepai'ing  the  yeast:— "To 
'  manufacture  about  '222  pounds  of  sweet  white  yeast,  take,  1st, 
■  about  17SiinartB  of  ordinary  beer  yeast,  i^ndly,  about  2S0  quarts 
''  of  fresh  water,  and,  3rdly,  about  13  pounds  of  pulverized  car- 
'  bonate  of  ammonia  (C  O'  Ak  H").  Tbe  whole  is  then  worked 
'  up  with  a  mechanical  agitator  ina  tub,  which  operation  removes 
"  from  the  yeast  tbe  resins  and  essential  oils  produced  from  the 
a."  "  When  this  operation  is  completed  it  is  allowed  to  rest 
ut  eight  hours,  care  bein^  taken  to  stir  the'maas  two  or  three 
'  times;  when  this  time  has  expired,  the  water  is  withdrawn  by 
ins  of  cooks,  and  the  yeast  placed  on  a  fine  sieve  in  another 
'  vat,  where  it  is  worked  up  agnin  with  about  440  quarts  of  fresh 
'  water ;  when  this  is  completed  it  is  allowed  to  rest  three  or  four 
'  hours,  after  which  time  the  liquid  is  withdrawn  as  before.  The 
''  yeast  is  then  placed  in  double  sacks,  and  in  this  state  subjected 
o  the  action  of  a  press,  which  dries  and  solidifies  the  yeast, 
t  is  then  withdrawn  from  the  sacks  and  spread  upon  tables, 
ind  beaten  up  with  or  simply  sprinkled  witli  about  8  ozs.  of 
'  powdered  sugar  for  every  two  and  a  quarter  pounds  of  yeast." 
[Printod.W.   NoDrawhipia.] 

A.D.  1859,  June  10.— N=>  1412. 

SELLERS,  William.—"  Ovens  for  baking  bread  or  other  sub- 
"  stances." 

The  oven  is  oblong  in  form,  and  longer  in  its  vertical  thsJi  in 
its  horisontal  section.  It  contains  two  tiers  of  cars  or  receptacles 
on  which  the  bread,  etc.  is  placed.  Each  car  is  mounted  on  wheels, 
and  has  a  flange  on  its  rim.  so  that  the  ears  may  rest  one  above 
the  other,  each  supported  by  the  one  below  it.     The  lowest  car 
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of  each  series  is  supported  on  nils  attached  to  the  bottom  of  a 
framework,  which  slides  vertically  in  the  oven.  Each  set  of  can 
has  a  frame  supporting  it,  and  the  frames  are  fixed  above*  each  to 
one  end  of  a  vibrating  beam,  so  that  each  frame  hat  a  short  np> 
and-down  motion.  The  oven  doors  are  at  the  bottom,  and  thm 
are  two,  one  for  feeding  and  one  for  dischaiging.  Catches  and 
levers  are  so  arranged  that  as  the  frame  on  the  side  of  the  auppl^ 
door  falls,  the  set  of  cars  do  not  tall,  but  are  supported.  A  fresh 
car  is  run  in  on  the  rails  of  the  frame,  and  the  frame  ascends.  A 
similar  arrangement  at  the  other  door  allows  the  cars  which  have 
been  round  the  oven  to  be  removed.  A  lever  at  the  top  pushes 
each  car  in  turn  from  the  top  of  the  ascending  series  to  the  top 
of  the  descending  series.  The  vibrating  beam  is  worked  by  a 
hydraulic  machine,  and  the  fluid  preferably  employed  is  oil.  Ths 
whole  mechanism  employed  is  automatic,  and  the  valves  of  the 
engine  may  be  worked  by  clockwork  or  otherwise,  so  aa  to  be 
opened  and  closed  at  proper  intervals.  A  slider  pushes  the  can 
into  and  out  of  the  oven,  or  this  may  be  done  by  hand.  The  ear 
coming  from  the  oven  is  tilted  by  a  tilting  frame  wcHrked  by 
hydraulic  power,  so  as  to  discharge  its  load.  The  frame  then 
resumes  a  horizontal  position,  to  enable  the  car  to  receive  a  fresh 
load.  Full  description  is  given  by  the  hydraulic  apparatus,  and 
the  way  in  which  it  is  automatically  operated. 

[Printed*  1«.  4<f.   Drawings.] 

A.D.  1859,  June  21.— N«  1487. 

HOW,  Andrew  Pbddie.— (ProrwtomiZ  protection  on/y.)—**  Ap- 
paratus for  cooking." 

These  improvements  consist,  firstly,  in  attaching  to  apparatus, 
for  the  distillation  of  fresh  from  salt  water,  a  donkey  engine 
and  pump  for  supplying  the  same,  thus  dispensing  with  hand 
pumps,  and  overhead  cistern  usually  fitted  thereto. 

Secondly,  in  combining  such  improved  distilling  apparatus 
"  herein  described  with  an  ordinary  cooking  apparatus.  In  this 
arrangement  two  furnaces  are  employed,  which  may  be  used 
together  or  separately.  When  the  former,  the  products  of  com- 
bustion from  the  cooking  furnace  may  be  made  to  pass  tfavough 
the  furnace  of  the  distilHng  apparatus,  and  thus  consume  the 
smoke  from  the  furnace  of  the  cooking  apparatus.'' 
[Printed,  4(f.   No  Drawings.] 


€€ 
Ct 
t€ 

<e 

€€ 

St 

tt 
ts 
ft 
tt 


PKEPAiLVTION  OF  CONFECTIONERY. 


24S 


A.D.  1859,  August  16.— N"  1979. 
HARRISON,  Sahuel.— "  Broiling  and  roastinft  apparatus." 
The  invention  "relates  to  the  class  of  chop  broilers  and  meat 
roaatera  which  are  usually  constructed  of  sheet  or  cuet  iron,  and 
are  heated  by  the  flame  of  incandescent  corburetted  hydrogen 
(fas  i"  it  "  consists  of  an  iron  frame,  hai'ing  a  lid  or  cover,  so 
as  to  reser\'e  the  heat  or  vapours  arising  from  the  flame  of  the 
gas,  and  the  frame  is  made  to  rest  on  four  legs  or  feet,  two 
grooves  being  attached  to  the  legs  or  feet  to  receive  a  pan  or 
tray  made  to  receive  the  fat  or  gravy  issuing  from  the  meat  or 
any  article  cooking. 

"  Theinner  part  of  "  the  apparatus  "  consists  of  a  main  or  feeding 
tubing  having  more  or  less  tubings  connected  thereto,  the 
tubings  having  more  or  less  gas  burners  orjets&xed  therein,  and 
supply  tap  as  may  be  required."  There  ia  also  "  an  iron  convex 
shell,  having  more  or  less  points  fixed  borizDntally  to  an  iron 
frame  or  gratinp;  oi'er  each  gas  burner  or  jet,  for  the  purpose 
of  conducting  the  fat  of  the  gas  burner  or  jet,  and  also  for  the 
destroying  of  the  smoke  or  soot  arising  from  the  flarae  of  the 
gas." 


[Prinleil,  1-7.    No  Droi 


1S5.] 


A.D.  1S59,  September  3.— N"  Unj. 
NIXON,  Jambs  Ckaklks. — "  Kitchen  raoKes." 

The  oven  ia  at  the  side  of  the  grate.  From  the  bottom  of  the 
grat«  a  flue  passes  under  the  oven,  up  the  opposite  side,  and  over 
its  top  to  a  flue  at  the  back.  This  Hue  has  a  damper  to  close  it 
if  needful.  Another  flue  starts  from  the  same  point,  and  passes 
to  the  top  of  the  oven,  wliere  it  joins  the  first  mentioned.  At  the 
other  side  of  the  grate  is  a  boiler,  and  over  it  a  hot  closet.  A 
flue  leads  from  the  grate  under  the  boiler,  and  up  the  side  of  the 
boiler  and  closet.  This  Hue  has  a  damper,  pivotted  so  that  when 
it  is  open  it  ia  vertical,  and  the  soot  does  not  rest  on  it.  Tlie 
closet  has  a  steam  jacket,  supplied  with  steam  from  the  boiler. 
A  damper  ttilowa  the  steam  to  pass  into  the  flue.  The  steam 
may  be  turned  into  the  interior  of  the  closed  if  needed,  to  make 
a  steam  closet  of  it.  Above  the  centre  of  the  grate  ia  a  ''  registw 
'  flap "  inclined  upward,  and  capable  of  being  tiied  in  any 
to.fDBitiDn  by  a  "  racked  lever  "  passing  through  a  slot  in  the  flap. 

[PrbiWd.  loJ.    LrawiiiB.] 
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A.D.  1859,  September  5.— N°  2027. 
TOM  ELL,  Victor.— (ProvuKnu/  prolection  only.) — "Maavfu- 
"  ture  of  yeMt." 

The  whole  Bpecifioation  nina  as  follows ; — 
"  The  object  of  this  iDveotion  is  to  nuknu&ctuK  jeaat  in  sueh 
'  a  masner  that  it  shall  keep  and  be  fit  fur  use  for  a  considerable 
'  length  of  time,  and  ia  effected  in  the  followintj  manner 
'  the  season  when  grapes  are  pressed  and  the  wine  cider 
'  into  casks,  on  the  same  day  it  begins  to  ferment,  and  as 
'  as  the  froth  which  overflows  begins  to  get  dear,  it  is  to  be 
'  gathered  into  a  wooden  bowl,  and  tVmned  through  a 
s  then  to  be  poured  from  one  bowl  to  another  uutil  it 
'  a  complete  froth,  when  it  ia  to  be  mixed  with  millet  fli 
'  the  consiBt«ncf  of  dough  and  dried,  one  pound  of  this  campiv 
'  sition  making  about  eight  pounds  of  yeast,  as  follows  : — Place 
'  into  a  large  earthen  pot  several  pounds  of  the  above-iuuoed 
'  substance,  and  dissolve  it  in  boiled  barley  and  hop  water, 
'  pressly  prepared  for  that  purpose,  at  the  same  time  add  « 
'  portion  of  millet  flour,  then  let  it  nse,  after  which  it  must  b« 
'  poured  into  a  trough  and  made  dough  of;  the  mixing  of  tba 
'  doughmustnothe  done  by  hand,  by  with  a  large  wooden  spooa. 
'  To  form  thb  into  cakes,  take  with  a  small  wooden  spoon  snffi- 
*  cient  to  make  a  single  cake,  which  must  be  rounded  with  the 
'  hands  very  hastily,  and  placed  on  a  form  or  other  suitable  place 
J  after  another,  then  left  for  some  time  to  rise,  after  whidi 
'  they  ace  placed  in  the  fresh  air  or  a  current  of  air  until  perfectly 
'  dry,  when  if  kept  in  a  dry  place  they  will  be  fit  for  use  &ai4, 
'  fifteen  to  eighteen  minutes  after." 
[Printed,  id.    No  Drawings.] 

A.D.  1869,  September  10.— N"  i070. 
PERRY,  Thomas   JosEfH, — (Provi^onal   pratetHon    onfy.)- 

The  object  of  the  invention  is  to  enable  a  "  double  oven  "  1 

be  built  round  instead  of  eUipticul  and  with  "  a  core  or  body  i 

"  brickwork  "  projecting  from   a  dividing  wall  "  with  »  ricw 

"  filling  up  to  a  certain  extent  the  empty  space  within  the  cirelA 

"  of  vertical  pipes."     With  this  view  the  inventor  proposes, — 

"  To  make  the  walls  of  the  double  ovens  circular,  so  that  thi 
"  iron  bends  may  esert  an  equal  restraining  force  on  every  part 
"  of  their  surface,  and  to  build  up  each  compartment 
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*  fonn  of  a  segment  of  a  oirole ;  the  projection  of  the  core  beyond 
'  the  face  of  the  division  wall  will  thereby  be  so  much  reduced 
"  tts  to  prevent  the  liability  of  its  ^ving  way,  and  moreover  the 
"  &ee  of  such  projection,  which  is  intended  to  reverberate  the 
'  heat,  beinj;(  built  near  to,  and  for  a  considerable  distance  parallel 
'  with,  the  vertical  pipes,  thus  producing  a  more  uniform  and 
'  ({reater  revarberation  of  heat  than  heretofore  in  hot-aJr  ovena, 
'  and  consequently  an  eeononiy  in  fuel."     "The  sjphon   or  air 

*  pipes  which  are  used  are  cast  vertically,  so  as  to  insure  the 
'  greatest  practical  BuunditesB  and  regularity  in  thicknesa." 

[Printed,  id.    No  Drawings.] 

A.D.  1869,  September  24.— N»  2165, 
NORMANDY,  Alphoksb  Rek&  Lb  Mibb.—"  Application  of 
"  ateam  for  cooking." 

The  improvements  "  consist  in  connecting  a  boiler  under  pres- 
"  sure  with  a  chamber  or  chambere,  into  which  utensils  may  be 
"  partly  or  wholly  immersed,  so  that  on  admitting  the  steam  from 
"  the  said  boiler  into  the  chamber  or  chambers  round  the  said 
"  vessels,  the  food  which  ia  put  into  them  may  be  cooked  by  it 
"  in  such  a  way  that,  practically  speaking,  by  means  of  an  in- 
"  'strument  caUed  a  steam  trap,  no  steam  is  allowed  to  escape 
"  from  the  chambers  containing  the  cooking  vessels,  except  it 
"  have  been  previously  condensed,  the  steam  trap  allowing  nothing 
"  to  escape  but  the  water  resulting  from  the  condensation  of  the 
"  steam  round  the  cooking  utensils." 

The  remainder  of  the  Specification  refers  to  a  condensing 
apparatus.  The  whole  apparatus  is  said  to  be  specially  appli- 
cable for  ahips'  use. 

[Printad,  Ij.    Drawlnga.] 

A.D.  1859,  September  28,— N°  2196, 
PHILLIPS,  William  Hknkv.— Culinaiy  apparatus. 

A  portable  cooking  stove  is  constructed  of  an  oblong  metal  box 
with  bars  in  front.  The  upper  part  of  the  front  is  made  with  a 
lid  or  flap  through  which  the  fire  is  fed.  Behind  the  upper  part 
of  the  fire-place  is  a  hollow  space  with  an  opening  above  in  which 
a  cooking  vessel  may  be  pl^e4.  From  this  a  short  flue  leitds 
which  moves  on  a  socket  so  as  to  vary  the  size  of  the  opening, 

KAt  the  bottom  of  the  fire-place  is  a  shelf,  on  which  a  dutch  oven 
(may  stand.  Behind  is  a  hook  by  which  the  whole  apparatus  may 
be  hung  on  the  bars  of  a  kitchen  ranfte  so  tWt  *a  fta&&ir 
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charges  up  the  chimney.  I1ie  stove  ma;  be  varied  in  ebape  u 
may  be  round.  A  similar  stove  uisf  also  be  made  doubW,  wHb  I 
space  betn-een  in  wbich  chops,  etc.  may  be  cooked.  Tboe  si 
ore  intended  to  burn  wood  or  Coal,  but  a  modification  is  them 
in  which  volatilised  oil  may  be  burnt.  The  oil  is  supplied  ini 
\  esscl  at  the  aide  of  the  stove,  heatis  applied  and  tbe  oil  folstilisedt 
the  gtta  passes  through  a  perforated  plate  and  ia  liKbted, 

A  portable  oven  is  described.  It  cunsiats  of  a  metal  vesad  wit 
an  outei  casing  which  forms  an  air-space  round  the  ovea  inwhia 
the  products  of  combustion  circulate.  A  flue  is  attached.  Thei 
is  a  shelf  in  the  oven  and  a  slide  upon  it,  the  front  of  whicli  fonn 
the  oven  door. 

[Printed,  lOJ.    Drawinj.] 

A.D.  1S50,  October  13.— N°  2338. 
VICARS,  TiioMAB,  senior.  VICARS,  Thomas,  junior.  ASS 
MORE,  Thomab,  and  SMITH.  James.— Machinery  for  n 
bread,  biscuits,  etc. 

llie  first  pact  of  the  invention  relates  to  improvements  uj 
No.  1201,  A.D.  1859.  Sliding  tables  are  used  instead  of  an  ei 
less  belt  to  convey  the  dough  under  the  stampers  and  rollar^ 
The  dough  ia  placed  on  a  tray  which  has  ledges  at  the  sides,  ( 
of  which  ledges  is  moveable.  Between  the  dough  and  the  ti 
ia  placed  a  cioth  with  loops  at  the  sides  aa  described  in  the  Sped; 
fication  of  No.  1201,  A.D.  1859.  The  tray  ia  moved  by  m( 
a  table  carried  forward  by  racks  underneath,  or  tivo  such 
may  be  used,  and  the  tray  moved  from  one  to  the  other. 

An  improved  oven  is  also  described.     Metal  carriages  o 
are  drawn  througl  tl  u  ra  la  by  means  of  endless  chi 

working  over  pull  th  n.     There  are  doors  at  eacb  ei 

of  the  oven,  and  wl  n  th  mage  and  its  load  reach  the  dtl 
charge  door  they  ra  d  by  hydraulic  lift  to  the  level  of  i 
heated  chamber  ab        th  n   and  return  through  it.    Tb 

carriages  may  ba  rs    hi  h  render  tliem  steam-tight.    Th 

oven  may  be  built  in  three  compartments  with  steom-tigbt  doo 
of  communication.    These  doors  can  be  opened  from  outaide. 

[Printed,  Is.  lOd.    Drawings,] 

A.D.  1859,  October  14.— N"  2340. 
CONSCIENCE,  Jean  Franvoih.— {ProowioMQ^jirofec/iwi  ml), 
— "  Making  btead. 
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30  per  cent,  of  bran  ia  boiled  with  70  per  cent,  of  water  for  20 
25  minutea.  The  reaulting-  liquid  is  to  be  mixed  with  flour 
,d  kneaded  in  the  usual  n-ay.  A  special  boiler  for  the  purpose 
described.  It  is  of  cast  iron  or  copper  tinned,  and  cylindrical 
shape.  It  "will  be  supported  by  a  slotted  upright  piece  of 
iron  on  each  side  with  two  screws  whicli  will  keep  it  auapended 
over  the  fire  on  a  jfnite  adapted  to  these  upright  pieces,  which 
grate  can  he  raised  or  lowered  by  a  screw  mov'ed  by  a  wheel  or 
other  contrivSiiice.  IVo  small  handles  are  also  adapted  to  these 
upright  pieces  for  keeping  the  boiler  in  an  inclined  position  for 
emptying  the  residue  of  the  process.  A  croGa  bar  will  be  fixed 
to  the  upright  pieces,  in  the  middle  of  which  will  be  placed  a 
screw  to  be  raoved  by  a  wheel  which  will  press  upon  a  wooden 
cover,  and  force  the  liquor  to  come  out  by  a  tube  adapted  at 
the  side  close  to  the  bottom,  a  fine  nire  sieve  being  placed 
across  the  tube.  A  sheet  iron  cover  for  the  fire  can  be  used 
for  keeping  back  the  heat  when  emptying  the  boiler  of  its 
contents.  Before  pressing  the  liquor  the  ^rate  should  be 
raised,  so  that  this  cover  may  teach  the  bottom  of  the  boiler,  to 
prevent  it  receiving  any  strain  from  the  jireasure  of  the  screw." 
[Printed,  W.    No  DrawinBs.] 

A.D.  1B5!>,  October  26.— N"  2450. 
ARMOUR,  John. — Measuring  solid  and  liquid  matters. 

At  the  bottom  of  a  hopper  is  a  receptacle  divided  into  com- 
partments. The  top  and  bottom  of  this  vessel  are  fitted  to  revolve 
on  a  central  axle.  They  are  perforated  with  apertures  correspond- 
ing in  size  to  the  compartments  and  so  arranged  that  when  each 
compartment  is  open  above  it  is  closed  below,  and  vice  versa. 
By  this  means  the  matter  to  be  divided  is  delivered  in  measured 
portions.  The  s[)ecification  shows  the  invention  as  applied  to  a 
pug-mill,  and  in  thia  there  are  two  measuring  apparatus,  one  of 
which  delivers  clay  and  the  other  water,  tt  ia  stated  that  a  similar 
arrangement  may  be  applied  to  the  manufacture  of  dough. 

ftPrliitad.  IDA    DrawinB.l 
f  A.D.  1869,  October  25.— N«  2472. 

MASCORD,  Joseph,  BONNER,  Joseph,  and  VINER,  Frk- 
DBHiCK. — {PTovhional  protection  only.) — Cutting  up  and  pulping 
animal  and  vegetable  substances. 


t  food  for  S 
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The  apparatus  is  chiellj'  intended  for  cutting  roots  for 
cattle,  but  it  is  also  applicable  for  mincing;  meat,  suet,  etc. 
ia  a  slicing  and  a  pulping  apparutus,  and  they  may  work  aepa- 
mtely  or  together.  In  the  alioing  apparatus  it  is  preferred  to 
"  mount  the  slicing  knives  on  the  end  of  a  horizontaJ  cylinder 
"  or  barrel,  around  the  periphery  of  which  are  placed  the  knivea 
"  for  cutting  up  the  roots  into  square  or  oblong  pieces.  Tbe 
"  pulping  apparatus  consists  of  a  rotating  barrel  aimed  with 
"  knives  or  studs  arranged  in  any  convenient  manner  thereon, 
"  and  surrounded  by  or  enclosed  within  a  cylindrical  or  other 
"  suitably  shaped  casing  also  provided  with  fixed  kntvea  or  studs 
"  arranged  so  as  to  work  between  the  studs  or  knives  of  the 
"  rotating  barrel.  An  opening  is  made  on  the  upper  side  of  this 
"  casing  for  the  purpose  of  admitting  the  substance  to  be  Op- 
"  crated  upon  to  tbe  rotatinR  barrel.  To  this  opening  a  hopper 
"  to  supply  the  roots  or  other  substances  is  adapted.  Another 
"  opening  ia  made  on  tbe  under  side  of  tbe  casing  in  order  to 
"  allow  the  reduced  or  pulpy  mass  to  escape  from  the  vmAdttg 
"  barrel.  This  opening  may  be  partly  or  wholly  covered  1^1 
"  a  movealile  grating  or  other  analoKons  contrivance,  whicH 
"  will  prevent  any  substance  from  psasing  through  until  it 
"  has  been  reduced  to  the  required  dimension.  For  some  pur- 
"  poses,  such  as  for  cutting  or  mincing  animal  substances,  or  fin 
"  cutting  up  stringy  or  fibrous  roots  or  vegetable  sabataiiOH," 
"  the  operation  is  much  facilitated  by  making  use  of  a  dramn; 
"  cut,  and  this  object  is  effected  by  the  use  of  rotating  diac  knlveiii 
"  which  are  made  to  rotate  at  greater  speed  than  the  revolvuig' 
"  barrel.  These  rotating  disc  knives  are  employed  in  place  cl 
"  tlie  fixed  knives  or  studs  of  the  cylindrical  casing,  and  will  be 
"  found  to  operate  with  a  less  expenditure  of  power  tliaa  il 
"  required  with  the  fixed  knives;  clearing  pins  or  studs  we 
•<  adapted  to  pass  between  the  rotating  discs  in  order  to  push  out 
"  wiy  pieces  that  may  enter  between  the  knives." 
[Printed.  W,    No  Drawings.] 

A.D.  1859,  November  7.— N"  2529. 
CLARKE,  John  Algbknon,—"  Extracting  aeeda  or  atones  from  J 
"  fruit," 

An  instrument  is  described  resembling  a  pair  of  aciasi 
appearance.  Between  the  finger  holes  and  the  joint  there  ai 
fiat  plates,  one  on  each  lever.     I'he  fruit  is  flattened  betweeH'l 
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these.  The  outer  ends  of  the  levers  ace  fonned  into  corre- 
sponding dies.  The  flattened  fruit  is  placed  hetween  them,  and 
the  stone  driven  out  through  the  hollow  lower  one  by  pressure 
from  the  upper  one. 

[Printsd,  M,    DmwinB-J 

A.D.  1859,  November  U.— N"  2574,    (•  •) 
MENXONS,  Marc   Antoine   FRAN901S.— (,i  eommunication 
froia.  Henri  Augusle  B'Ar&el,  se»T.)—"  Appttratuses  ftir  the  con- 
"  centration,  distribution,  and  application   of  the  heat  evolved 
"  by  gas,  oil,  and  other  lamps." 

The  invention  consists  in  applying  the  beat  of  lamps  "to 
"  general  heating  and  culinary  purposes,"  without  interfering 
with  the  light  produced.  The  lamp  ("  one  or  several  ")  stands 
on  a  sole  plate,  from  which  rise  up  standttrds  supporting  an 
"  outer  case  or  envelope,"  and  the  case  is  composed  of  a  "furnace 
or  upper  section,"  and  a  "heat  chamber"  below,  The  upper 
section  has  a  moveable  lid  which  is  "  pierced  in  its  circumference 
"  with  orifices  closed  at  will  by  any  suitable  means."  The  lamp 
is  BO  situate  that  ihe  chimney  "may  penetrate  to  about  one 
"  inch  in  the  heat  chamber,"  and  its  light  may  be  increased  "  by 
"  a  coating  of  white  "  applied  to  the  standards  or  by  a  moveable 
reflector. 

"To  condense  and  preserve  or  distribute  "  the  heat,  "a  number 
"  of  accessories  are  fitted  to  the  interior "  of  the  envelope ;  the 
first  of  these  is  "  a  second  or  inner  oofier  "  placed  above  the  heat 
chamber,  "  at  a  distance  of  about  half  an  inch  on  each  side  from 
"  the  inner  surface"  of  the  envelope,  and  "about  one-half  or 
"  two-thirds  of  its  height;"  it  has  a  lid  pierced  with  holes,  which 
may  be  closed  by  slides. 

The  products  of  combustion  are  carried  off  by  (1)  a  "small 
"  ohimney,"  which  is  "  a  bottomlesa  case,"  in  the  h>wer  part  of  the 

kjfhamber,  (2)  a  "  large  chimney,"  which  is  "  a  case  similar  to  the 
>^  other,  but  of  less  height,  and  provided  with  a  truncated  cone, 
*>  surmounted  by  a  smaller  cone  reversed,"  (3)  a  smoke  consumer 
"  composed  of  two  or  three  superposed  cones,"  "joined  to  each 
"  other  at  the  apex,  and  suspended  below  the  centre  of  the  inner 
"  coffer  by  means  of  a  moveable  cross  piece  resting  on  the  brackets 
"  at  each  side." 

"  The  moveable  pieces  of  the  imier  coffer  ate  of  two  kinds ;  the 
"  first  series  act  simply  as  heat  concentrators;  the  second  collect 
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'  the  heat,  and   serve  at  the  same  time  as  ilomBstic   and  culinny 
*'  utensUa,'"  such  os  foot  warmera,  hot  water  reservoirs, 
boilets,  digesters,  etc. ;  both  kinds  are  describcii. 

One  drawing  shows  "  a  miniature  oven  or  fiirnare  heated  hj-K 
"  ordinaiy  Argandlamp,  on  which  it  is  supported  hy  metallic  rod! 
"  terminated  by  a  screw  oollar  or  clamp;"  another,  an   o 
furnace  '*  mounted  on  brackets  or  suspended  over  a  gas  bui 
"  lamp ;"  a  third,  "  a  stove,  the  upper  part  of  which  containB  til 
"  heat  coffers  and  other  accessories  acted  on  by  two  c 
"  lamps,"  which  may  be  hidden  "  by  screens,  transparent  0 
"  othemiae ;"  and  a  fourth,  "  an  ornamental  stove  with  the  se 
"  internal  arrangement." 

[Printed,  lOrf,    DrnwinsJ 

A.D.  1859,  December  1.— N-2722. 
NEWTON,  William  Edwabd.— (J  comTaumcation  from  i 
Pear  Monroe.) — "  Apparatus  for  beating  eggs." 

Two  beaters  or  frames  made  of  looped  wire  revolve  in  oppovtl 
diKCtions,  one  within  the  other.  They  are  mounted  on  a  o 
shaft.  The  outer  one  has  a  bevil  wheel  at  top  through  the  a 
which  passes  the  shaft  to  which  the  inner  frame  is  fixed.  At  thj 
top  of  this  is  a  second  bevil  wheel,  and  there  is  suffldent  apaoj 
between  the  two  to  allow  of  a  vertical  wheel  gearing  into  botl^ 
one  above  and  one  below,  This  wheel  is  turned  by  a  handle,  e 
thus  gives  opposite  motions  to  the  two  frames.  The  whole  h 
mounted  on  an  arm  which  can  be  screwed  to  the  edge  of  a  table. 
[Printed,  &/.    Dmwing.] 

A.D.  1869,  December  1,— N°  2725.    (*  *) 
JOHNSON.    John    Henrv.  —  (A    commumcalion  Jron 
McCormick  and  Edaard  Pincua.) — {Providmal  prottclion  tmly.)~ 
"  Improvements  in  apparatus  for  preserving  and  cooking  fbod."' 

A  pan  or  vessel  is  constructed  "  composed  of  an  in 
"  outer  cosing  with  a  narrow  steam-tight  water  space  intervenin) 
"  between  such  casings  at  the  bottom  and  sides  of  the  v> 
"  A  close  fitting  lid  or  cover  is  also  fitted  on  to  the  vessel :  thi 
"  lid  or  cover  being  also  made  double  with  an  enclosed  layer  o 
"  felt  or  other  good  non-conductor  of  heat.  The  inne 
"  the  vessel  may  be  made  either  of  metal  or  of  glass  or  glaiej 
"  earthenware,  but  the  outer  casing  is  always  made  of  thin  atiBa 
"  metal.    A  bent  syphon  pipe  is  connected  witli  the  lover  pi 
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"  of  the  outer  casinKi  ^o  <^s  to  open  into  the  water  sptice,  anil 
"  the  bend  of  this  pipe  is  carried  up  above  the  level  of  the  top  of 
"  the  pan,  so  as  to  prevent  the  water  running  i 
"  valve  is  fitted  to  the  mouth  or  entrance  of  the  pipe  and  held 
"  pressed  thereto  hy  a  helical  aprinjr  made  ai^ustable  by.  set  nuts 
"  so  as  to  exert  a  greater  or  less  pressure  upon  the  valve,  accurding 
"  to  the  pressure  in  the  water  apace  between  the  Cttsinge.  The 
"  water  is  introduced  into  the  space  between  the  casings  by 
"  turning  the  vessel  on  one  Gide  and  then  inserting  a  funnel  or 
"  filler  into  the  mouth  of  the  pipe,  and  pouring  in  the  water  until 
"  it  reaches  the  bend,  when  the  water  apace  will  be  quite  full. 
"  The  pan  or  vessel  is  now  ready  for  use,  and  may  be  adapted 
"  either  to  a  cooking  stove  or  used  with  an  ordinary  open  fire." 

[Prliitod,  'Hi.    No  DrnwmBs.] 

A.D.  1859,  December  3.— N"  2^40. 
ANDERSON,  Jambs,  and  BRADSHAW,  James.—"  Improve- 
"  menta  in  the  construction  of  bakers'  ovens,  for  the  purpose  of 
"  consuming  smoke." 

An  additional  air  flue  is  provided  which  admits  air  direct  into 
the  chimney  without  its  passing  into  the  oven  or  furnace.  This 
flue  is  ciused  after  firing,  till  the  coals  are  well  alight,  when  it  is 
opened.  If  tiiere  are  two  furnaces,  and  one  chimney,  there  must 
be  an  air-flue  for  each  furnace.  Or  a  series  of  perforated  plates 
are  arranged  in  the  chimney  at  suitable  distances  apart,  the  lowest 
■'  at  the  root  of  the  main  flue."  Above  the  plates  ia  a  perforated 
■'  box  "  witli  a  sliding  damper,  to  regulate  the  draught  and  admit 

reprinted,  Si2.    DrwrbiR.] 
A.D.  1859,  December  7.— N°  2775. 
DE    CHANCY,    Charles   Constant    Simonet.  —  Making 

y  infusing  in  water  malted  barley,''  is 
mixed  with  dough,  for  the  purpose  of  dissolving  the  gluten.  'I'hB 
utensils  employed  ate  a  tub  with  a  perforated  false  bottom,  r&- 
moveable  for  cleaning  purposes,  a  tap  at  bottom,  and  a  cover  ;  a 
boiler,  and  an  open  tub  of  capacity  equal  to  that  of  both  the  other 
vessels  together.  Foimakiag2201bf.  of  flour  into  bread,  4-1  pints 
of  water  are  wanned  in  the  boiler  to  65°  Cent.  This  ia  poured 
upon  4i  lbs.  of  crushed  malted  barley  in  the  double-bottomed 
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tub,  mixed  op  with  a  itiirer  and  the  whole  left  to  maeente  fot  m 
hour.  'n>e  sune  amount  of  water  is  then  heated  to  95^  Cent,  and 
poured  on  the  lafuBion.  It  is  left  to  macente  for  3  hours,  ttta 
which  the  water  la  drawn  off  bj  the  tap  into  the  open  tub.  Tbt 
Mine  amount  of  water  is  heated  to  Hff  Cent.,  and  poured  on  the 
barlej ;  aflcr  an  hour,  this  is  drawn  off  and  added  to  the  foimer 
infusion.  When  the  mfiiaioD  is  about  25^  or  30°,  it  ia  used  foi 
making  dough.  Any  liquor  remaininf;  in  the  grain  is  to  be 
preued  out. 

The  structure  of  the  infiising  tub  maj  be  modified  by  Sxin);  to 
the  discharge  tap  a  pipe  which  is  hent  upwards  along  the  side  of 
the  tube,  and  terminates  in  a  funnel.  Through  this  the  water  ii 
supplied,  BO  that  it  riaeB  through  the  grain  &am  below. 

To  make  a  "concentrated  liquor,"  176  pints  of  water  are 
heated  to  60°  Cent. ;  SS  pints  of  this  water  are  poured  on  44  Ibi. 
of  barley.  The  tub  is  then  covered  and  enclosed  in  a  "padded 
"  caae  "  to  prevent  waste  of  heat.  The  renuuninff  88  pinta 
water  nre  heated  to  90°  and  poured  in.  The  mixture  ia  ■!!< 
to  macerate  for  4  hours,  and  the  liquid  drawn  off.  The  gtain 
pressed  in  a  press  to  extract  all  the  liquor. 

[Printed,  ]».Sd.    DmwliiKa.] 
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A.D.  1869,  December  8.— N"  2786. 
PROSSER,  William,  and  HOGG,  John.— "Cooking  ^q»- 
"  ratus,  particularly  suitable  for  military  purposes." 

"  A  suitable  boiler  is  arran({ed  for  the  desired  qu&ntily  of  meat 
"  or  soup  required.     This  boiler  is  providedwithan  innerbottran 
"  or  lifter,  so  that  the  meat  may  be  raised  ttom  the  interior  bj 
"  means  of  a  portable  crank  or  derrick,  and  swung  round  upon  a 
"  platform  for  the  more  easy  distribution  thereof.     A  steamer 
"  cullender  is  added,  in  which  potatoes  may  be  cooked  at  the 
"  time.  A  commodious  oven  or  ovens  are  in  cIoec  proximity  to 
"  boiler,  for  baking  meat,  bread,  or  pastry,  over  which  are 
"  forations  for  stew  kettles,  frying,  gravy  pans,  and  the  like, 
~"'  ft  steam  cheat  for  cooking  any  kind  of  vegetables,  puddinj 
"  rlne,  fish,  or  other  articles  t«  which  steam  is  applieable. 
"  second  boiler  is  added,  in  which  to  make  co^, 
"  together  with  a  reverse  boiler  for  making  tea,  grog,  &C.,  OT' 
"  supply  the  other  boilers.     Recessea  or  hot-air  ohambars 
"  nrrurijfil  brncath  the  njipRTatiis,  fur  the  purposes  of  drying 


lEPARATION  OF  CONFECTIONERY. 

"  or  other  drying  purposes,  also  lockers  or  store  boiea  for  Tarious 
"  purpoaes."  "The  fire  maybe  lessened  bj  metal  slides,  which 
"  act  as  partitions,  and  confine  the  fire."  "  The  apparatus  is  to 
"  be  made  of  any  suitable  size,"  "and  mounted  on  wheels  and 
"  springs,"  "  so  that,  when  au  army  is  upon  the  march,  the  cook- 
"  ing  operations  can  be  proceeded  with."  "A  funnel  or  smoke 
"  pipe  is  arranged  upon  the  locomotive  engine  principle." 
pMnted,  W.    NoDrawiiiBa.] 

A.D.  1859,  December  19.— N"  2885. 
BATHGATE,  Anbrew,  and  WILSON,  John  Hayh.— "  Appa- 
"  ratuB  for  distilling  water  and  cooking  on  board  ship." 

The  apparatus  "  consists  of  a  parallelo-gramieal  or  other  sult- 
"  ably  shaped  metallic  chest  or  chamber,  having  a  small  enclosed 
"  fire-place  aadash-pit  above  the  centre  of  its  length,  and  abakirig 
"  oven  at  one  side,  with  apace  left  between  the  sides  of  the  oven 
"  and  the  outer  casing,  that  the  beat  may  be  circulated  around  the 
"  sides  thereof,  and  which  may  be  regulated  by  a  damper  or 
"  dampers.  The  to]i  of  the  outer  casing  immediately  above  the 
"  fire-place,  and  the  flue  above  the  oven,  is  perforated  by  suitably 
"  shaped  holes  to  receive  the  bottoms  of  the  cooking  vessels,  the 
"  said  openings  being  dosed  by  suitable  covers  or  lids  when  not  in 
"  uae."  A  vertical  steam  boiler  is  placed  at  the  opposite  side  of 
the  fire  to  the  oven,  and  connected  to  condensing  apparatus. 
[Printed,  Sd.    Drawing-,] 

A.D.  1859,  December  20.— N"  2896. 
WILLCOCK,  Joseph.— {,^  communication /Tom  Albert  W.Hale.) 
— "  Machine  for  cutting  or  mindng  meat,  vegetables,  &c.'* 

Two  spirally  grooved  cylinders  revolve  within  a  case  Hmilarily 
,  grooved.  The  grooves  in  the  cylinders  decrease  in  depth  towards 
the  end  to  which  the  spirals  convey  the  minced  material.  The 
cylinders  have  their  axes  horizontal  and  parallel.  They  are  placed 
in  contact,  so  that  when  one  ia  revolved  by  a  handle  it  drives  the 
other.  .K  knife  blade  is  fised  with  its  edges  along  the  line  of 
contact.  The  easing  is  made  to  open  in  two,  so  as  to  allow  access 
to  the  interior.  At  one  end  there  is  a  funnel  for  feeding  the  ma- 
terials into  the  machine.  These  are  cut  by  the  action  of  the 
cylinders  carrying  them  against  the  knife  edge  and  carried  along 
the  spirals  until  the  pieces  are  small  enough  to  pass  along  the 
shallowest  parts  of  the  grooves.     They  are  discharged  through  a 
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funnel,  on  to  which  a  pipe  may  be  fixed  for  '^  stuffing "  in  the 
usual  way.     By  removing  the  knife,  the  apparatus  may  be  used 
for  ''stuffing^'  only.    In  a  modification,  one  cylinder  alone  may 
be  employed,  with  a  knife  blade  arranged  tangentially  to  it. 
[Printed,  Sd,     Drawing.] 

A.D.  1859,  December  30.— N<>  2984. 

SMITH,  William. — {Provisional  protection  only,) — "  Chimney 
**  linings." 

**  According  to  this  invention  each  chimney  has  fitted  into  its 
*'  bottom  or  lower  end,  immediately  above  the  part  where  the  iiop 
**  edge  of  the  grate  joins  up  to  the  lintel  brace  or  upper  portion 
"  of  the  mantel-piece,  a  fire-clay  lining  piece,  formed  with  a  wide 
''  oblong  throat  to  embrace  the  space  over  the  fire-^prate.    The 
''  lower  edge  of  this  lining  piece,  or  *  oncome,'  as  it  is  technical^ 
**  termed,  is  formed  with  a  horizontal  flange  all  round,  and  the 
*^  flange  on  the  front  edge  is  thus  made  to  answer  as  the  lintel  of 
"  the  chimney  piece."      ''  The  wide  throat  of  the  lining  ox 
**  *  oncome '  is  contracted  upwards  to  the  necessary  area  of  the 
"  lining,  and  the  latter  is  then  continued  up  by  fitting  in  sections 
"  of  lining  of  the  proper  size,  the  first  section  of  the  lining  having 
*'  bottom  edge  flanges  for  building  into  the  masonry,  thus  fonn- 
"  ing  a  support,  and  preventing  undue  downward  pressure  upon 
"  the  'oncome.'    As  a  back  smoke  preventive  a  metal  door  is 
^  fitted  in  above  the  *  oncome,'  and  so  as  to  work  in  the  interior 
*'  of  the  lining.    This  door  has  an  open  cast-iron  frame  pieces 
"  fitted  into  the  lining  structure  and  formed  with  a  groove  and 
'^  checking  piece  all  round  for  similar  groove  and  checking  pieces 
upon  the  door  to  fit  into.    This  secures  a  most  accurate  fit  and 
prevents  all  down  draughts. 

''  In  the  case  of  kitchen  ranges,  where  flues  of  various  kinds 

have  to  be  provided  for,  and  where  the  open  space  above  tlie 

range  is  of  considerable  extents '  onoomes '  of  a  generally  simiUff 

form  are  used  for  the  ordinary  fire  draught ;  but  in  addition  to 

this,  gathering  flues  are  formed  to  convey  the  draught  coirents 

of  the  oven,  boiler,  and  hot-plate  flues  up  outside  the  main 

'  oncome.'    Suitable  lateral  apertures  are  formed  in  the  Ytaat 

*'  lining  above  the  '  oncome '  to  receive  the  currents  thus  taken 

**  up  independently  of  the  main  '  oncome.' " 

[Printed,  4d.   No  Drawings.] 
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A.D.  1860,  Januaiy  4.— N"  27. 
GAMMON,    Charles. — (Pnmiional  protection    only.)—"  Im- 
"  proved  churn." 

The  invention  "  consists  of  a  cylindrical  veaael,  wthin  whicb. " 
is  "  mounted  a  vertical  spindle  or  shaft,  having  fixed  to  it  3, 4,  or 
"  more  vanes  ofagridironform;  upon  a  prolongation  ofthe  spindle 
"  extending  beyond  the  cover  of  the  cylinder  is  mounted  &  pinion 
"  which  gears  into  a  segmental  rack ;  a  vibratinn  lever  turning  on  a 
"  centre  is  fixed  to  that  last-mentioned  rack,  so  that  when  raised 
"  or  lowered  the  rack  is  made  to  vibrate  with  it,  and  acting  upon 
"  the  pinion  gives  to  the  spindle  and  the  vanes  an  oscillatory  reci- 
"  procating  motion,  which  produces  the  required  effect  on  the 
"  article  to  be  operated  upon.  If  the  apparatiia  be  made  use  oF 
"  for  belting  or  churning  eggs  the  pinion  and  the  rack  may 
"  be  omitted,  the  spindle  being  carried  straight  up,  its  e:ttremi^ 
"  forming  a  handle ;  the  oscillatory  motion  is  tlien  obtained  by 
"  rolling  or  turning  the  handle  between  the  painu  of  the  hands." 

[PrlnWil,  *J.    No  DrawinKS.] 

A.D.  18G0,  Fcbniaiy  14.— N"  4(16. 
DAVIS,  William. — "Manufacture  of  bread." 

A  small  quantity  of  the  flour  is  made  into  dough  with  yeast  in 
the  ordinary  way.  The  remainder  is  made  into  dough  in  a  knead- 
ing machine  with  some  materials  that  generate  csrhonic  acid  gas, 
hydrocarbonic  acid  and  carbonate  of  soda  being  jireferred.  The 
small  portion  of  fermented  dough  is  then  introduced,  and  the 
whole  kneaded  together.  By  this  means  less  yeast  is  used,  and  a 
greater  amount  of  bread  may  be  [)roduced  from  the  same  quantity 
of  flour. 

A  kneading  machine  is  described.  Within  a  horizontal  cylinder 
mounted  on  gudgeons  a  shaft  rotates.  The  cylinder  and  sh^fi: 
rotate  in  opposite  directions.  To  the  sides  of  the  cylinder  are  fixed 
arms  fitted  with  tines  or  forks,  and  on  the  shaft  are  fixed  similar 
arms.     By  the  revolution  of  these  the  dough  is  kneaded. 

An  apparatus  for  shaping  the  dough  into  loavi*  is  employsd. 
An  ordinary  mould,  with  two  parts  hinged  to{;ethep,  is  fitted  with 
a  funnel  by  which  it  isflUedivith  dough,  a  slide  worked  by  a  lever, 
cuts  off  the  dough  when  the  mould  is  full.     A  piaton  may  force 
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the  dough  in.    Moulds  of  this  sort  may  be  attached  to  the  knead- 
ing  trough  above  described,  or  may  be  used  separatelj.     Thej  mif 
be  worked  by  hand  or  otherwise. 
[Printed,  lOd.   Drawing.] 

A.D.  1860,  March  16.— N^  695. 

WHITE,  George.  —  {A  cornmunicatwn  from  Johann    Oemry 
Leicc/^.)— Substitute  for  albumen. 

Albumen  is  prepared  firom  the  eggs  or  other  albaminons  parte 
ot  frogs,  fish,  etc.,  and  from  various  "  gelatinous  animals."  "Hie 
'^  Ibloody,  fleshy,  or  cuticular  parts  "  are  cleared  awaj^  and  tiie 
remainder  crushed  and  pressed  until  the  albumen  is  extracted. 
Tt'ater  '*  or  other  suitable  menstrum  "  may  be  added  to  assist  tiie 
process.  The  liquid  is  put  to  stand,  and  the  "  supematent,  dear 
^  liquid  part"  poured  ofiP  from  the  sediment.  The  albnmen 
may  be  used  in  that  state  or  frirther  dried.  It  may  be  emplxiyed 
^  for  making  pastry  or  for  other  culinary  purposes." 
[Printed,  4(i.   No  Drawings.] 

A.D.  1860,  March  22.— N«  741. 
TURNER,  William.—"  Manufacturing  bread." 

The  kneading  trough  is  open  at  the  top  and  has  above  it  a  feeder 
with  a  perforated  bottom  through  which  the  flour  is  forced  by  re- 
volving brushes.  A  frame  is  fitted  to  revolve  within  the  trough. 
It  consists  of  two  iron  bars  bent  at  their  ends  so  as  to  form,  when 
placed  together,  a  parallelogram,  within  which  are  fixed  arms  of 
various  forms.  These  bars  are  slotted  at  their  ends,  to  receive  a 
square  bar,  on  which  they  revolve.  This  bar  is  moveable,  so  that 
when  it  is  taken  out  the  whole  frame  may  be  removed  by  means 
of  a  rack  and  pinion  which  raises  it  dear  of  the  trough.  It  is 
revolved  by  suitable  gearing. 
[Printed, !«.  4d.   Drawings.] 

A.D.  1860,  April  24.— N«  1030. 

NEWTON,  Alfred  Vincent. — {A  oommunication  from  Qeorge 
Alexander  New,) — {Provisional protection  only.) — ^''Ships'  stove." 
The  object  of  the  invention  is  "  to  secure  the  perpendiculaiity 
'*  of  healing  and  cooking  stoves  "  on  shipboard.  "  It  is  pro- 
^'  posed  to  make  the  flue  the  means  of  suspending  the  stove,  and 
^  to  have  but  one  point  of  suspension.    The  flue  by  preference 
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btanchea  from  the  stove,  at  opposite  Bideu  thereof,  and  ta,kes  a 
semi-circuUr  form.  At  its  upper  part  the  flue  is  provided  with 
a  Eemi-sph^oal  eheil,  which  fits  into  a  spherical  socket  formed 
"  of  two  flanged  oup  pieces  secured  together,  thereby  constitutintf 
"  B  kind  of  baJl-aud-socket-joint,  The  socket  ta  finnlj  attached 
"  to  the  deck  beams  or  other  fixed  part  of  the  vessel,  aod  forme  a 
"  continuiition  of  the  flue.  From  the  upper  or  inverted  cup  of 
"  the  saucer  B  cylindrical  flnngeprfijecta  to  receive  the  smoke  pipe, 
"  which  leads  off  the  naaes  of  combustion  from  the  stove." 
[PriiiKd,  W.    No  I}niwinKs.] 

A.D.  1860,  Mar  14.— N°  118?. 
JONES,  Edward  Tbvoarn,  and  OWEN,    Ubnrv.— {Provi- 
sional protection  only.) — Roasting  jacks. 

"  This  invention  has  for  its  object  improvements  in  roasting 
"  jacks.  For  these  purposes  '  motion '  is  given  to  an  axis  by  the 
"  gravitatioD  of  a  w^ht  attached  to  a  cord  or  chain,  which  is 
"  wound  on  a  barrel  on  the  imiB,  the  barrel  being  arranged  to  turn 
"  on  the  axis  in  one  direction,  but  not  in  the  other.  The  axis,  by 
'*  an  endless  chain  or  cord,  or  by  gearing,  gives  motion  to  a  spit 
"  or  spits  or  apparatus  by  which  the  articles  to  be  roasted  are 
"  carried.  On  the  axis  is  also  mounted  a  cylindrical  or  other 
"  formed  vessel,  divided  into  compartments  radially.  Each  par- 
"  tition  which  divides  the  vessel  into  comportments  is  formed 
"  with  a  psissage  to  admit  of  water  or  other  Quid  contained  in  the 
"  vessel  ftowing  from  one  compartment  to  another ;  and  provision 
"  is  made  for  regulating  the  flow  of  fluid  through  such  passages, 
"  or  the  requisite  regulation  may  be  obtained  by  other  arrange- 
"  ments,  By  these  means  the  fall  of  the  weight,  and  consequently 
"  the  speed  of  rotation  of  the  axis,  may  be  regulated,  or  in  place 
"  of  using  a  weight  a  spring  may  be  employed," 
fPriJitoii,  *i.   No  Drawings.] 

A.D.  1860,  May  24.— N°  1285. 
HEIGHWAY,   RiCHAKD   HnsBAna.  —  (Prontsiono?   protection 
otiy.) — "  Cooking  apparatus." 

T))e  invention  "  has  reference  to  an  improved  cooking  appara- 

"  tus  for  cooking  meat,  fruit,  vegetables,  or  othenvise,  whereby 

'i  the  nutritious  and  digestible  qualities  of  the  same  are  more 

■■■"  effectually  preserved  than  hitherto,  and  consists  in  a  suitable 

I'""  vessel  or  chamber  containing  the   food  to  be  operated  upon 
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"  being  placed  within  an  outer  ewe  or  re«pt»cle  chatged  wiUi 
"  boiling  water,  atcam,  or  hydrociloric.  lids  or  covers  being  em- 
"  plowed  in  eitber  cu«  for  retaining  the  essential  qualities  of 
"  the  food,  and  preventiDg  tbe  entr&nce  of  water  or  Bteom  to 
"  the  same,  as  alao  hcilitating  the  process  of  cooking-." 

[Prbilnl,  4J,    Xd  Dnningi.] 

A.D.  1860,  Jnne  7-— N'  1408. 
WALLER,  Gbosgb  Abthub,—"  Apparatus  for  filtering  and 
"  solidifying." 

ImprovementB  on  >"■  290,  A.D.  1859. 

A  filtering  cjlinder  is  made  of  uprights  rising  from  a  metil 
base,  supporting  a  ring  above  and  having  inside  them  a  series  cl 
riugs  or  coils  of  wire  extending  from  top  to  bottom  of  the  uprights^ 
Tbe  space  between  each  pair  of  coils  is  about  one-eighth  of  a 
inch.  A  metal  corer  aecured  bj  clip«  ia  emptofed. 
bruab.  carried  by  a  rod,  works  up  and  down  the  cyUnder  to  d  ^^ 
it.  A  tube  of  fabric  fits  inside  the  cylinder  and  is  securod  bj' 
rings  at  top  and  bottom.  A  short  "  curtain  "  ma;  be  attached  to 
the  cover,  so  as  to  fall  inside  the  cylinder  and  keep  the  joint 
tight.  The  liquid  to  be  strained  is  forced  through  the  filtering 
aorfece  by  a  plunger,  or  by  a  waterjiroof  bag  within  the  cjriinder, 
into  which  water  cnn  be  forced.  By  the  use  of  this  bag,  I 
can  be  solidified  by  pressure  against  the  sides  of  the  cylinder. 
The  cover  may  be  perforated  and  used  as  a  filtering  surface. 
Instead  of  a  brush,  a  scraper  msy  be  used  wbich  is  made  to  travel 
round  the  cylinder  inside  by  gearing.  Wire  network  may  be 
Buhatituted  for  the  fabric. 

[PrtiiteO,  IW.    DrawioK.] 

A.D.  1860,  June  13.— N- 1449. 
WESTON,  William,  and  PRICE,  Bbnjamin.— "Ovens  for 
"  baking." 

Ovens  are  made  with  a  furnace  at  the  side  from  which  flueS 
extend  ever  the  whole  lower  surface  of  the  oven.  These  flnea 
then  pass  up  along  the  aides  and  over  the  top  to  the  chimney.  A.~ 
passage  under  the  bottom  flues  gives  access  to  them  and  to  the 
furnace.  .\o  fire  is  used  inside  the  oven.  A  boiler  may  be  placed 
over  the  furnace.  Dampers  are  fixed  in  suitable  positiona  in  ths' 
flues. 

[Printed,  lOd.    DratriM.] 
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A.D.  ISfiU,  June  16.— N"  1470. 
DEAXE,    Edtvabd,    and    MARSH.    Willouoby    Digby.— 
"  Kitchen  ranges." 

A  kitchen  range  is  made  with  two  separata  fire-places  aide  by 
ride,  one  smaller  than  the  other.  They  are  divided  hy  a  pro- 
jeoting  portion  of  a  boiler  which  runs  behind  the  two  grates.  At 
the  opposite  aide  of  each  grate  is  an  oven  aurrounded  by  flues 
from  the  nearest  (frate,  which  pass  to  the  chimney  at  a  level  below 
the  firea.  Both  gratea  maybe  used  at  ouce,or  one  only.  Instead 
of  there  beinff  one  boiler  extending  behind  both  grates,  two 
boilers,  one  behind  each  grate,  may  be  employed.  There  are  hot 
plates  as  usual  over  each  grate  and  oven. 
CPrinted,  8</.    DmwiiKt.] 

A.D.  1360,  June  13.— N"  U7<J. 
DRESSEL,  Robert,  and    FIGGE,  August uB.—(PcoinsiMoi 
protection  oal^.)—"  Manufacture  of  yeast." 
The  whole  Specification  is  thus  given  : — 
"To  make  30  pounds  of  fine  flavoured  dry  yoast  from  the 
"  bitter  yeast,  the  result  of  porter  and  ale  brewing,  we  take  about 
"  3U  quarts  of  the  above  yeast,  put  it  into  a  tube,  and  add  6  lbs. 
"  of  soda  dissolved  in  a  suitable  quantity  of  fresh  water,  after  this 
"  beat  up  the  mkture  and  stir  it  well,  and  subsequently  let  it 
"  stand  to  settle,  draw  off  the  water  and  add  a  little  potash,  fiL 
"  the  tub  again  with  fresh  water,  stir  and  beat  it  well,  and  allow 
"  it  to  settle,  after  it  has  settled  draw  off  the  water  and  put  the 
"  substance  into  closely  woven  linen  bags,  which  must  be  tightly 
"  and  well  tied.     We  now  place  these  bags  under  a  press,  when 
"  the  water  is  pressed  out  the  yeast  b  fit  for  use.     If  it  is  to  be 
"  kept  for  any  length  of  time,  this  yeast  must  be  dried  in  the 
"  open  air  and  atired  in  suitable  vessels." 
■    ■    [Printed,  4rf.    No  Drawingi.] 

A.D.  1860,  July  ?.- N"  16*2.    (*  •) 
SNUGGS,  EvBRBTT  Austin,  and  SNUGGS,  John.- (Proui- 
sional  pratrciion  only.) — "  Saucepans,  atewpans,  paila,  and  other 
"  articlea  of  a  similar  choracterfor  domestic  use." 

"  Inetead  of  making  such  articles  entirely  of  tin,  as  at  present, 
"  it  is  proposed  to  make  the  whole  thereof,  except  such  portions 
"  as  aftei^mentioned,  of  tin,  and  to  make  the  bottom  of  all  such 
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"  articleE,  and  also  the  flange  or  tongue  of  the  lid  of  aucli 
"  them  M  have  lids,"  "of  copj)er,  flucb  copper  to  be  tioned 
"  both  sidefl,  or  either  side,  or  not  tinned,"  "  and  to  be  fasten 
"  by  means  of  Boldering,  welting,  or  brazing,  the  welt  to  tie  ml 
''  either  inside  or  outside  of  the  vessel,"  "  and  the  seam  or  JMO 
"  to  be  made  at  any  distance  from  the  bottom  to  the  top 
■'  of  any  article." 

[Printed,  W.    No  DrawingB.] 

A.D,  1860,  July  9,— N"  165.1. 
NTSftTON,    Alfred    Vincknt.— (^  commnnicalion  from  1 
Ptisson.)-^Proj!motial jproteetioa  only.) — "Portable  ocens." 

"The  oven  consists  of  a  slab  of  fire-clay,  which  forms  the  A 
"  and  a  dome  or  cover  of  the  same  material,  which,  when  applied 
"  to  the  slab,  forma  a  closed  beating  cliambcr.  Both  the  diii 
"  and  the  dome  are  bound  with  metal  bands  to  give  the  ai 
"  strength,  and  facihtate  the  attachment  of  a  suspending  hai 
"  to  the  dome  for  lifting  it  off  the  slab,  and  of  a  second  handle  to^ 
"  the  slab  for  suspending  the  oven  from  a  pot-hanger 
"  chimney  or  trout  any  other  suitable  support.  In  order  to  heat 
"  this  oven  the  dome  ia  raised  a  little  above  the  slab,  and  lighted' 
"  wood  is  laid  on  the  slab.  When  this  has  been  allowed  to  ^jant 
"  for  a  sufficient  time  it  is  removed,  and  the  dome  is  lowered  oit* 
"  to  the  floor  of  the  oven,  and  retained  there  for  a  short  time  ht! 
"  equalize  the  heat;  it  is  then  again  lifted,  and  the  food  to  h 
"  cooked  being  placed  on  the  floor  of  the  oven,  the  dome  or  cove 
"  is  dropped  over  it.  In  a  short  time  the  heat  retained  by  th 
"  thickness  of  fire-clay  will  produce  the  effect  required  on  thi 
"  enclosed  food.  For  military  purposes  it  is  proposed  to  con 
"  struct  the  oven  of  a  double  casing  of  thin  metal,  the  spaa 
■'  between  which  is  to  be  filled  with  sand  for  the  purpose  o 
"  retaining  the  heat.  When  coiils  are  used  to  heat  the  oven,  i 
"  may  he  desirable  to  make  a  drop  hole  in  the  dome,  which  hols 
"  is  to  be  closed  by  a  valve  or  stopper.  By  its  use  the  progres* 
"  of  the  cooking  may  be  also  ascertained  from  time  to  time." 
[PriaWd.Jd.   Mo  a 


A.D.  1860,  July  14.— N"  170?. 
CHOLLBT,  Maximilian  Louis  Jobbph.  —  iProvUional  pro- 
teetioic  onlg.) — "  Solid  alimentary  compound  for  makiiig  sonpj* 
"  seasoning  meats,  made  dishes,  and  vegetables." 


^^  "[PSEPAKATION  OF  CONFECTIONERY. 

"  This  compound  is  made  by  mixing  certain  ingiedients 
"  together,  namely,  wheat  or  other  flour  with  fatty  substances, 
"  anch  as  oil,  beef  fat,  and  other  like  substances.  The  following 
"  kinds  are  used  in  preference  to  others,  namely,  butter,  lard, 
"  mutton  fat,  veal  and  beef  faba.  Theae  substances  or  one  or 
"  any  part  or  miiture  of  them,  are  placed  in  a  pan  with  a 
*'  certain  amount  of  flour  and  boiled  together.  To  make  it  more 
*'  palatable,  some  garlic,  echalotte,  or  other  like  v^etable  or 
"  substance  may  be  added  according  to  taste,  tt>  which  may  also 
"  be  added  salt,  pepper,  and  other  Uke  condiments.  A  com- 
"  pound  thus  made  is  passed  through  a  sieve  in  any  suitable 
"  manner,  and  run  into  moulds,  or  it  may  be  put  in  tin  or  other 
"  metal  boxes,  and  hermetically  sealed  when  required  for  long 
"  preservation." 

|TMiited.4d.    No  DrawliiEaO 

A.D.  1860,  July  17. —N"  1"28. 
SEYDE,  Francis  Charlbs. — "Mechanism  for  pulping,  tritu- 
"  rating,  and  comrainuting  for  culinary  and  other  purposes." 

The  apparatus  is  intended  for  pulping  materials  already  finely 
minced.  To  the  bottom  of  a  hopper  is  attached  a,  circular  sieve 
or  drum  with  solid  ends.  It  is  made  of  wire  tinned  after  being 
woven.  It  is  fixed  with  its  axis  horizontal.  Within  this  sieve 
revolves  a  solid  drum  with  corrugated  sides  of  size  sufficient  to 
allow  but  a  small  space  between  its  surface  and  the  Inner  sur&ce 
of  the  sieve.  The  materials  are  carried  down  between  the  drum 
and  the  sieve,  and  rubbed  through  the  sieve.  A  receptacle  below 
receives  the  sifted  matter.  Scrapers  are  attached  to  clear  the 
drum,  and  a  presser  is  used  to  drive  the  material  acted  upon 
down  from  the  hopper.  Motion  is  given  by  a  handle  in  the  axis 
of  the  dram. 
■      [Fdnted,6d.   DrairinK.] 

A.D.  1860.  July  23.— N"  1 775,    {•  *) 
HEWENS,  Richard.—"  Kitchen  ranges." 

The  invention  "  consists  in  applying  to  kitchen  ranges  and  to 
"  stoves  in  general  a  grate  bottom  capable  of  being  elevated 
"  above  the  level  of  the  ordinary  bottom,  which  is  accomplished 
■'  by  providing  an  additional  moveable  lifting  bottom,  fitted  on 
"  its  under  aide  with   a  vertical  rack,  which  can  be  elevated  by 
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"  meant  of  a  handle  working  a  pinion  in  the  ordioaiy  roandd, 
"  M>  that  the  fuel  in  the  ^rate  can  be  regulated  in  depth  n 
"  required." 

CI'TlDted,  M .    Qnirin;.] 


A.D.  ISft),  July  23.— "S- 1;81. 
SULLIVAN,  John  Wells.  — (.1   comramication  from   Charh 
Sullivan  and  H'itUam  Francis  Hyall.) — "  Washin[c  and  churcing.' 

"The  chief  object  of  thi»  invention  la  to  provide  an  economic* 
"  and  efficient  arranfjement  of  apparatus  for  wasbtnK  clothes,  b 
"  the  aame  arTBn);ement  may  also  be  applied  uuder  obvious  nu)£ 
"  fieationa  (principally  of  size  and  material)  to  the  mixing  a 
"  vaiious  liquid  substances,  to  the  beating  up  of  ^ga,  and  otha 
"  like  operations.  The  apparatus  when  constructed  as  a  (vaahinf. 
"  machine  consists  mainly  of  an  outer  and  inner  cylinder,  mounted 
"  concentrically  on  a  horizontal  shaft  that  has  ita  bearings  in  I 
"  trough  or  boi.  The  outer  cylinder,  which  it  is  preferred  0 
"  make  of  galvanized  iron,  has  dashers  uf  wood  fastened  on  id 
"  inner  periphery,  and  the  inner  cylinder  is  furnished  with  a 
"  dashers  on  its  outer  periphery.  The  outer  cyUader  is  mooutet 
"  loosely  on  the  horizoutsl  shaft,  and  it  is  driven  in  an  oppouh 
"  direction  to  the  rotation  of  the  inner  cylinder  by  an  ftnaofto 
"  meat  of  bevil  gearing  through  a  crank  handle  applied  to  tl 
"  shaft. 

"  The  machine  may  nlso  be  constructed  by  placing  the  <r 
"  upon  a  frame  in  an  upright  instead  of  a  horizontal,  thus  i 
"  pensing  with   the    trough   or  boi:,  the    rotating    ii 
"  directions  being  obtained  by  placing  the  crank  han 
"  of  the  frame." 

When  the  apparatus  is  made  on  a.  small  scale,  suitable  tm 
basting  eggs,  it  is  "  set  up  vertically  in  a  Buitable  frame." 
opening  is  provided  in  the  top  end  of  the  cylinder  for  introducing 
'■  the  yolks.     The  "  central  heaters  may  form  a  cylindrical  grid," 
instead  of  being  carried  by  a  solid  cylinder. 
riTintfld,  Bd.    Drawing.] 

A.D.  ISUO,  July  27.— No  1S30. 
BISHOP,   JuMES.  — {Provisional    protection    oniy.)— Kitchen 
ranges  and  cooking  vessela. 
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"  Thia  iavciition  coDsista  in  constructiiiK  a  kitchen  range  or 
"  etovB  n^th  a  boUer,  with  tubes  or  pa,saage$  through  the  tame 
"  communicating  with  the  fire  or  source  of  heat,  and  convejinjj 
"  the  beat  through  the  boiler,  so  as  to  get  up  the  heat  and 
"  boil  the  water  or  liquid  contsuned  therein  with  greater  speed 
"  and  certainty.  This  hoiler  may  likewise  be  provided  witli 
"  outside  tubes,  half  tubes,  or  heat  passages,  but  so  placed  that 
"  the  heat  may  circulate  through  the  same.  These  kitchen 
"  ranges  are  likewise  provided  "  "  with  ovens,  which  have  similar 
''  tuhes  or  paBsagca  to  those  described  passing  around  or  through 
"  them."  They  "are  constructed  also  with  the  means  of  con- 
"  tracting  the  fire  space "  "  which  consists  in  the  adoption  of 
"  sUdea  ot  cheek  pieces  which  are,  when  used,  to  be  dropped  or 
"  fitted  into  and  withdrawn  from  grooves  provided  in  the  back 
"  of  and  the  front  bars  of  the  fire  space."  There  is  '*  provision 
"  for  supportiog  the  kettles,  saucepans,  pots,  or  other  utensils 
"  without  resting  on  the  top  of  the  fuel,"  and  upon  thia  the 
vessels  maj  be  placed,  or  "  upon  a  hanger  attached  to  this  trivet, 
"  80  as  to  descend  closer  to  the  top  of  the  fire." 

These  fire  tubea  may  be  applied  to  "kettles,  pots,  saucepans, 
"  and  utensils  or  apparatus  of  similar  character,  passing  them 
"  through  and  outside,  or  outside  such  utensils," 

[prinled,  fcl.    No  Drawl  ngs-J 

A.D.  1860,  July  2?.— N"  1S26. 
TERRILL,  S*.av&h.— {Letters  Patent   void  for  want  of  Finat 
Specification).—"  Open  air  cooking  apparatus." 

The  inventor  says  ;— 

"  1  place  the  fire  at  the  lower  and  front  port,  and  the  oven  at 
"  the  upper  and  back  part  of  the  apparatus.  1  form  a  fine  over 
"  the  oven  by  means  of  a  plate  of  sheet  iron,  and  1  protect  the 
"  bottom  of  the  oven  by  means  of  another  sheet  of  iron.  A  set 
"  of  hotplates  is  placed  over  the  fire,  and  others  over  the  oven. 
"  I  also  form  a  flue  between  the  fire-place  and  the  oven  by  means 
"  of  a  partition  plate,  and  another  flue  between  the  oven  and  the 
"  back  of  the  apparatus ;  these  two  flues  communicate  with  each 
"  other  both  above  and  below  the  oven.  I  place  a  boiler  or 
"  fountain  at  each  side  of  the  fire-place,  in  such  manner  that  it 
"  may  be  drawn  out  from  the  fire  when  the  water  is  not  required 
■'  to  boil.    I  form  compartments  for  lime  round  the  lower  part 
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"  of  the  oven  flues,  and  also  at  the  back  of  the  apparntus,  and  at  I 
"  the  side  opposite  the  oven  door;  and  1  place  a  hot  cloxt^ 
"  beneath  the  bottom  flue.  A  ventilator  and  a  hinge  blowtr  ' 
"  occupy  the  upper  part  of  the  appaxatua  above  the  fire-place.  A 
"  door  ia  provided  for  cleansing  the  flues.  The  pK)iJuct8  of  com- 
"  huation  paas  ftom  the  fire  partly  into  the  flue  formed  betifwn 
"  the  oven  and  the  partition  jilate,  and  jiartly  beneath  the  iroc 
"  plate  which  protects  the  bottom  of  the  oven,  into  the  flue  ul 
"  the  back  of  the  appaxatna,  and  they  meet  in  the  flue  formed  bf 
"  the  top  of  the  oven  and  the  sheet-iron  plate,  and  pass  thence 
"  through  an  opening  in  said  sheet-iron  plate  to  the  chimnej. 
"  A  boiler  or  cooking  vessel  is  iraerted  in  the  hotplate  over  this 
"  opening,  so  that  aa  the  heated  gases  rush  through  the  said 
"  opening  they  may  impinge  upon  the  bottom  of  the  boiler  ot 
"  cooking  apparatus.  I  place  dampers  in  the  upper  oven  flue 
"  and  the  chimney.  There  are  doora  to  the  flues,  which  should 
"  only  be  kept  open  when  an  open  fire  is  required.  In  some 
"  casea  I  prefer  to  place  the  chimney  on  tjie  side  of  tbe  appan- 
"  tu9,  thereby  aflfording  additional  space  for  cooking  on  the 
"  top." 

rPriiitod,*d.    NoDiBWinga.] 

A.D.  1860,  August  9.— N"  1931.    (•  •) 
NEUMANN,   Anton. — (A    communication  from    Fram   Xaritr 
Kiaitzle.) — {Provisional  protection  only.) — Fasteuing  of  the  doors 
of  stoyes,  kitchen  ranges,  etc. 

"  According  to  this  invention  it  ia  proposed  to  apply  a  sliding 
"  rod  or  bar  to  each  side  of  edge  of  a  door  or  lid,  such  sliding 
"  rods  or  bars  forming  either  the  hinge  piece  of  the  door  orhd,  (^1 
"  the  fastening  of  the  same,  according  to  the  side  on  whtell  tb^| 
'■  door  or  lid  ia  opened.  A  handle  is  provided  on  each  aide  of  tbfl 
"  door,  by  partially  turning  either  of  which  the  sliding  rod  coiS 
"  responding  therewith  may  be  disconnected  froni  the  hingM 
"  sockets,  and  the  door  or  lid  consequently  opened  on  that  siilflM 
"  whilst  the  opposite  har  or  rod  remaining  engaged  in  the  hing^^ 
""  sockets  serves  as  the  hinge  upon  which  the  door  or  lid  tTinu.'*fl 
''''■     ffrlntca.lrf.   No  IhTiiirinifs.]  H 

A.D.  I860,  August  10.— N"  1939.  I 

SUMMERSCALES,     John,— (Prof wionai   proteetion    only.)-^ 
Dough-kneading  and  other  machines.  I 
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,  <  The  invention  "  as  applicable  to  chnns,  counts  of  a  vessel 
^  findoaing  a  compouiid  tgitstor  which  can  be  worked  by  three, 
'  four,  or  mare  wheels  at  pleasure,  havio);  onlj  oae  centisl  shaft, 
"  and  may  be  turned  either  by  band  or  other  motive  power.  The 
'  compound  sgitatorcoQsisCs  of  twodrutns  or  crois  bsrsfumished 

vith  radial  arms  projecting  inwardi  and  keyed  upon  the  central 
J  shaft,  which  turns  in  one  direction,  whilat  a  tubular  abaft  or 
f  long  hollow  boss  fumiahed  with  ndiol  arms  or  beaters  project- 
*.  ing  ontwards,  and  working  within  or  between  the  first-named 

radial  anna,  turns  in  the  opposite  direction." 

"  Another  modification  of  the  same  arrangement  may  be  used 

as  a  root  washer  or  scraper  by  attaching  to  the  barrets  or 
'  beaters,  or  to  both,  brxuhea  or  graters,  or  both  brushes  and 
'  graters,  as  may  be  desired. 

Also,  "  as  regards  mixing  maehioes  for  aiie,  colors,  seeds, 

'  painta,  or  liquids,  and  for  auy  di;  material  whatever,  a  furthei- 

~  n  of  the  same  arrangement  is  equally  applicable,  and 

•  by  a  suitable  configuration  of  beaters  or  knives,  it  may  be  alsi> 

'^'  adapted  as  a  double-kneading  machine." 

[Prtated,  id.    So  Drawings.] 

A.D.  1860,  August  23.— N"  2033. 
LACROISADB,  Jean  Hector   Chambon.— Apparatus    for 

heating  irons  and  cooking. 
* '  The  apparatus  is  intended  principally  for  beating  irons,  and 
I'Variea  in  shape  according  to  the  sort  of  irons  to  be  heated. 
is  an  inner  and  outer  casing,  and  the  irons  are  held  in  the 
between  the  two.  A  moveable  fire-grate  is  supported  on 
•^ojections  within  the  inteiior  casing.  From  the  top  or  uppei' 
^^■it  projects  a  tube  or  chimney  which  may  be  made  in  lengths. 
"■Hound  the  top  is  a  hollow  rim  containing  water.  A  gridiron  or 
'<Mhw  oooUng  apparatus  may  be  placed  on  the  top  of  the  fire- 

[THiited.lJ.    Dnwing^.] 

A.D.  1860,  August  2/.— N"  2069. 
*NEWTON,  Alfred  Vincent. — (A  comntmieatitmfrom  hersaa 
Wiltrm  Knapp). — "  Bakers'  ovens," 

A  shaft,  on  wliich  are  keyed  two  discs,  posses  across  the  ovtn. 
Between  these  two  diaos  trays  are  hung  on  which  the  bread,  etc. 
is  placed.     The  shaft  is  rotated  by  ([earing  outside  the  oven,  and 
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the  tta^B  axe  then  carried  riund  but  alwavs  in  a  harieontil 
poittioD.  At  the  bottom  of  the  oven  on  one  side  ia  a.  shoot.  Rod 
over  it  are  guides  which  tilt  the  traja  in  Guccession, 'and  caow 
them  to  deliver  the  bread  into  the  shoot.  Beside  the  sboot  U  t 
door  through  which  the  emptied  tmjs  are  reloaded, 

Fluea  lead  from  the  frimace  below,  beside,  and  befamd  the  oven 
into  a  flue  along  the  top.  In  the  front  of  tbii  fine  !■  &  valve 
opening  into  the  oven.  There  is  also  a  Hue  leading  direct  from 
the  fire  to  the  chimney.  Tliis  flue  has  a  damper,  bo  that  when 
much  smoke  is  proiluced  It  may  be  drawn  off  to  the  chinmey.  bat 
when  the  file  is  clear,  the  heated  tur  maj  be  admitted  to  the  oven. 

[Printed,  Sd.    Dniiring.] 


A.D.  1860,  August  29.— X°  2086. 
DE.\XE,  Edwakd.—"  Apparatus  for  facibtating  culinary  rosM- 
"  ing" 

The  invention  "consists  in  attaching  two  or  more  vertiei) 
"  'lines'  and  '  dangles,' as  they. termed,  to  a  roasting  appMK 
"  tuB,  in  such  a  manner  that  the  same  may  be  worked  by  one  J 
"  spring  arrangement  or  motor  j  or  where,  instead  of 'linei'ol 
"  dangles,  two  or  more  '  spits  '  are  employed,  the  actuatinf  ol 
"  the  whole  thereof  by  one  and  the  same  motive  mechaniamj  oi| 
"  when  '  lines,' '  dangles,'  and  spits  are  combined,  more  than  oBI 
"  spring  or  motor  may  be  used,  provided  these  springs  or  motoH 
"  may  be  jnade  to  act  sicnultaneously,  or  by  one  winding  up,  whid 
"  system  mltiht  also  be  adopted  in  tbe  cases  before  named.  Ta 
"  effect  all  this,"  the  inventor  adopts  "  the  usual  spring  anangB' 
"  ment,  or  other  convenient  power,  the  motion  from  which"  hs 
prefers  "  to  convey  to  actuate  the  vertical  '  Unca '  or  the  '  Bpit^? 
"  by  means  of  a  sliding  bar  which  has  tacks  thereon,  wluoh  ndu 
"  should  gear  with  the  teeth  of  a  pinion  or  toothed  wheel  in  a 
"  nection  with  and  worked  by  the  spring  arrangement  or  molot; 
"  or.  instead  of  the  sliding  bar  with  racks,"  "  spindles 
"  wheel  arrangeraentB,"  may  be  used  "or  endless  screiva  working 
"  into  suitable  wheels,  or  endless  chains,  ropes,  or  cranks." 

"  Tlicse  arrangemeDts  admit  of  *  spits '  and  '  lines  '  and  *  don- 

"  gles,'  being  used  with  the  BBme  apparatus,  or  separately,  ai 

"  required.    In  any  case,  the  mechanism  should  be  affixed  to  ■ 

"  suitable  roasting  screen,  frame,  or  case." 

(TYinted.Srf.   Dra«iiij(.] 
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A.D.  1860,  AngTiat  29.— K°  2088. 
JtOTl',  Richard,  junior,  and  MOLONY,  John.—"  Apply- 
g  roasting  jacks  to  kitchen  ranges  and  cookinj!  atovea." 
ranatead  of  placing  the  wheel  of  a  jack  in  the  chimney  or  in  a 
Iftfthle  screen,  the  inventors  make  a  special  air  paasage  leading 
1  the  " apBrtment  containing   the   oookinfc   stove"   and  the 
,  and  mount  the  wheel  therein.     To  effect  thia  a  box  or  case 
ir.|{  the  jack  is  fixed  in  a  suitahle  position,  and  a  pipe 
leading  ftoin  thia  u[i  the  fine  guidea  the  requisite  draught. 
[VrinteJ,  SJ,    Drawing.] 


A.D.  186(>,  August  .■50.— X"  2092.  » 

MJiGE,  Hrpi'oLVTE. — "  Making  bread  and  ship  biscuit." 

The  whole  of  the  flour  is  used.  It  ia  sifted  into  three  qualittea  : 
first  quality  or  pure  flonr;  "white  groats  "  mixed  "irith  some 
"  hundreth  parts  in  weight  of  hran  " ;  and  "  brown  groats  con- 
"  taining  from  20  to  25  per  cent,  of  bran." 

The  "  hrown  groats  "  with  "5  or  6  parta  of  water  "  to  "  1  of 
"  brown  groats  "  are  placed  in  the  vnt  of  an  apparatus  figured 
in  the  drawing,  allowed  toaoak  for  two  or  three  hours,  and  stirred. 
An  inilitt-ruhber  pipe  from  the  bottom  of  the  vat  is  then  opened, 
and  the  liquor  poured  on  a  sieve.  Thia  sieve  ia  agitat<?d  by  means 
of  a  cam,  so  that  the  bran  ia  shaken  off  into  a  receptacle  at  one 
aide,  while  tlie  "  water  saturated  with  flour  "  runs  through  into  a 
vat  below.  In  this  the  fiour  ia  precipitated,  and  the  water  run 
off.  The  bran  may  be  again  treated  as  before.  The  "  white 
"  groats  "  are  then  added  and  the  leaven,  and  the  whole  mixed 
together.  Lastly,  the  firat  quality  flour  is  added,  and  the  dough 
kneaded.  To  make  ship's  biscuit,  a  small  quantity  of  alkali  is 
mixed  with  the  strained  hquor ;  the  white  groats  may  he  used  or 

[Printed,  Sd.    Druwiuji.J 


A.D.  1860,  September  1.— N"  2119. 
FISHEB,JoHN,and  FISHER,  Joseph.— (LeKer«Po(<«(iioi(f /"or 
utant  of  Final  Speci^caiion.)— "Oven  grates  and  kitchen  ranges." 
The  invention  consists  "  in  making  the  ovens  and  closets  of 
"  oven  grates  and  kitchen  ranges  moveable  or  separable  from  the 
"  said  grates  or  ranges." 
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The  "  ovetia  and  closets  "  are  made  aeptrate  froni  the  gnte  « 
mnge,  and  they  are  inserted  in  suitably -formed  openings  made  u 
the  front  of  the  gmte.  They  are  "supported  on  suitabtj-plieed 
"  slides  in  the  grate."  They  can  be  removed,  "  and  when  linulir 
"  ovens  or  closets  are  used  on  both  eidea  of  the  fire  their  plsoi 
"  msy  be  respectively  changed  afterhaving  been  used  some  time, 
^  BO  AS  to  present  the  unused  side  to  the  fire." 
^Printed,  4ij.    Nolhuwini^.] 


A.D.  1360,  September  7.— N"  21/0. 
DEANE,    Edward.— {Prrwisional    proteelion    only.) — "  Hoti^ 
"  cookinjt  apparatus." 

"This  invention  consists  in  having  a  number  of  vertical re- 
"  Sectors  or  deflectors  converging  to  an  aiis  (to  be  suepended 
"  within  It  meat  screen  or  roasting  apparatus  or  to  be  used  withont 
"  a  meat  screen  if  thought  desirable)  and  to  be  placed  befbrt* 
"  fire,  when  this  reflecting  or  deflecting  apparatus  being  cauMJ 
"  to  rotate  (the  things  to  be  cooked  being  placed  ia  any  of  Ibe 
"  spaces  between  the  reflectors  or  deflectors)  will  be  branght 
"  round  to  the  fire,  accomjmnied  by  the  reflectors  or  dafleetlRii 
"  and  the  cooking  effected  in  a  ready  and  advantagea  mannatv' 
[Printed,  Irf.    No  DTBwinpi.] 
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A.D.  1860,  September  8.— N"  2182. 
ZANNI,  Gbminianu.— "  Apparatus  for  roasting." 

"The  invention  has  for  its  object  to  baste  the  meat  continoondy, 
"  and  with  regularity,  and  to  continue  this  operation  while  the 
"  meat  is  exposed  to  the   fire.     To  effect  this  object,  the  fat 
"  dripping  from  the  meat  is  allowed  to  fall  into  the  dnppBf . 
"  pan,  from  whence  it  is  conveyed  along  a  suitable  cbaonel  U   " 
"  vessel  or  reservoir,  in  which  is  mounted  a  pulley  or  band  whi 
"  Around  this  wheel  is  passed  a  band,  chain,  or  straps  \ 
"  carries  small  scoops  or  buckets,  and  passes  round  another 
"  wheel  or  pulley  at  the  upper  part  of  the  appariitus.    Thia  v 
"  band  wheel  is  actuated  by  means  of  clockwork,  a  smoke- 
"  or  in  any  other  convenient  manner,  and  by  this  means  roti 
"  motion   is   communicjited   to   the  endless  chain  of  scoops 
"  buckets,  which  by  dipping  into  the  hquid  fat  or  dripping 
"  the  vessel  below,  will  raise  the  liquid  and  pour  it  into  &  chul 
"  above,  from  whence  it  will  run  into  a  perforated  channel 
"  dish  placed  above  the  meat.     By  keeping  the  endless 
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'  Bconpa  or  buckets  in  action  while  the  meat  is  roasting,  the  meat 
■'  or  joint  will  be  kept  properly  baated,  b  regular  and  constant 
"  supply  of  dripping  being  maintained." 

"  When  the  self-acting  basting  apparatus  is  applied  to  a  spit 
"  roaster  on  which  several  joints  may  be  roastinR  at  the  same 
"  time,  the  dripping  pan  may,  if  desired,  be  so  constructed  as  to 
"  receive  the  dripping  from  every  joint  of  meat  in  separate  com- 
"  partraents,  and  convey  it  away  to  distinct  and  separate  recep- 
"  taclea,  each  of  which  will  he  proiided  with  an  elevating  ip-, 
"  paratus,  so  that  each  joint  may  be  basted  with  ita  own  fat  or 
"  dripping." 

[printed,  Sd.    DnirinK.] 


A.D.  1360,  September  20.— N"  22.17. 
MOilLEY,  JosBPH  RoBERTa.— "  Baking  dishes."  ■  ' 

"  The  object  of  thia  invention  is  to  render  baking  dishes' 
"  generally  less  liable  to  crack  when  eiposed  to  the  heat  of  the 
"  oven  in  which  they  are  placed,  and  ia  effected  by  forming  the 
"  bottom  and  portion  of  the  aides  of  the  dish  of  a  soft  unglaied 
"  clay,  or  any  description  of  clay  that  will  not  'fly'  by  heat. 
"  Also  by  forming  the  bottom  edge  of  the  dish  in  scollops,  thereby 
"  shaping  it  into  feet  so  that  the  dish  being  raised  alightly  from 
"  the  bottom  of  the  oven  by  the  said  scono])S  or  feet,  a  current 
"  of  hot  air  is  allowed  to  circulate  beneath  and  around  it." 

[Piinted,  flii.    Drawing.]  I 

A.D.  1860,  September  26.— N°  2332. 
FERRABEE,  jAMca,  and  FERRABEE,  Hek ry .—{Provisional 
protection  oali/.) — Gas  heating  and  cooking  atove. 

There  are  two  cases,  one  within  the  other,  and  so  fixed  that 
there  is  a  free  space  on  all  sides  between  them.  There  is  a  re- 
"  gulating  valve  "  fitted  at  the  bottom  of  the  outer  case,  and  the 
top  is  fitted  air-tight.  In  the  inner  case  are  holes  for  admitting 
air.  Gaa-bumers  are  placed  within  the  inner  case.  A  pipe  leads 
from  the  top  of  the  inner  case  to  a  flue  or  other  exit.  It  has  alao 
a  "  regulating  valve."  Bread  maybe  baked  and  other  cooking 
operations  carried  on  in  the  apace  between  the  two  cases,  Tlie 
outer  case  may  he  of  non-conducting  materialj  and  there  may  be 
more  than  one  inner  case.  The  inner  ease  may  be  double  and 
contain  water.     "  A  stand,  with  outlet "  may  be  formed  a 
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•ereni  appanhis  nisj  be  used  in  conjunction,     lliis  stuid  b 
bmve  "ft  receiver  for  the  condensed  water  or  other  prodnett* 
lesultinc  from  combuetion. 

A.D.  I860,  October  13.— N"  2493. 
'n'E.\RING,  Geobge. — CastiDg  sauce|>an3  and  ocber  c»st-mi 
boll  01V  ware- 

A  full  ilewrription  of  the  process  of  casting  is  given.  The  in 
teiioT  sand  core  is  built  on  a  core  box  uith  &q  open  ba«e  mi 
shttnk  with  a  "  hedgehog  "  of  projecting  wires  for  supporting  the 
core-  The  moulds  iire  in  three  parts,  llie  bottom  one  has  a  hole 
"  concentric  with  the  sides  "  for  receii-ing  the  shank  of  the  core 
box,  and  also  a  shank  on  the  metal  pattern.  The  pattern  ii 
two  parts,  dividing  at  the  bulge.  In  the  process  of  cssti 
the  lower  portion  of  the  mould  is  reversed  upon  an  iron  bi 
which  has  a  shank  fitting  in  the  central  hole  of  the  mould 
box.  I'he  mould  is  filled  with  sand,  reversed,  and  the  iron  ] 
removeil.  A  metal  bead  is  pressed  down  into  the  sand,  about  the 
socket  of  the  mould.  This  bead  has  a  "rabbet  "  into  which  the 
upper  half  of  the  pattern  takes,  its  shaft  fitting  into  the  socket  of 
the  mould  at  the  same  time.  A  conical  plug  is  passed  through  s 
hole  in  the  pattern,  to  make  a  shank  for  the  handle.  The  upper 
put  of  the  pattern  next  comes  in,  and  then  the  rest  of  the  mould 
box  and  the  "  get,"  the  parts  being  filled  up  with  sand  aa 
process  goes  on .  The  portions  of  the  pattern  are  then  removed 
in  proper  order,  molten  iron  poured  in,  and  the  process  completed 
i  n  the  usual  way.  Bj  this  method,  the  inner  and  outer  surfaces 
of  the  completed  article  are  necessarily  concentric,  and  all  heated 
air  and  vapour  escapes  through  the  hollow  below,  so  that  the 
catting  is  more  perfect. 
[Printed,  U.  UravlnK.] 

A.D.  1860,  October  23.— N"  2607. 
HODSON,  "William. — "  Moveable  grates  and  ovens," 

The  first  part  of  the  invention  refers  to  grates  for  heating 
apartments.  In  the  second  a  "  portable  oven  "  is  described.  Tt 
is  fitted  to  a  kitchen  range,  and  is  mounted  on  wheels  whioh  run 
on  rails  laid  across  the  fire-place.  When  in  use,  the  oren  is 
drawn  over  the  fire;  when  not  required  it  is  pushed  to  the  side 
of  the  grate.    The  parts  of  the  rails  eitending  over  the  fire  turn 
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up  on  a  hinge  when  not  in  use.  The  casinK  of  the  oven  is  dowhie 
except  ou  the  side  where  the  door  ia.  There  is  a  hole  ia  the  lo]i 
and  bottom  of  the  outer  casing.  'Vha  heated  air,  ett:.  jjoBses  in  at 
tliB  hole  at  the  bottom,  circiUatea  in  the  space  hetwoen  the  two 
casings,  and  passes  out  at  the  upper  hole.  The  oven  may  be 
worked  by  a  screw  or  otherwise  along  the  mils. 

CPriiitod,  Is.    DrawitiKB.] 

A.D.  1S60,  November  2.— N"  -2686. 
CLARK,  Malcolm,  and  CLARK,  Archibald. — (Provisionai 
protection  only.) — "  P&ckages  or  holders  for  containing  biacuita." 
"  According  to  this  invention  the  biscuits  are  packed  in  air- 
tight packages  or  holders,  formed  by  preference  of  paper,  but 
other  suitable  materials  may  be  used.  These  packages  are 
formed  of  stout  paper,  and  by  means  of  a  mould  or  other  con- 
venient ahaper  the  several  pieces  of  paper  are  caused  to  take 
the  particular  shape  of  the  biscuits."  "  When  the  biscuits  ar? 
placed  in  these  holderB,  the  open  ends  are  fastened  down  with 
paste  or  glue,  or  other  convenient  means,  bo  as  to  exclude,  as 
far  as  possible,  the  access  of  the  air  to  the  contents  of  the  ' 
packages.  To  this  end,  also,  it  is  preferred  to  use  paper  having 
a  metallic  surface  to  resemble  tinfoil."  "  The  exterior  of  th^ae 
packages  are  stamped,  printed,  or  labelled,  so  as  to  indicate  the 
particular  kind  of  biscuits  enclosed  therein,  ajt  well  as  ti.e 
weight  of  the  package.  Instead  of  paper  or  tinfoil,  cloth  pre- 
pared with  a  coating  tu  render  it  air-proof,  or  neai'ly  so,  may  bo 
used  for  these  packages,  also  what  ia  knon-n  as  vegetable  psrch- 
m^t,"  or  other  suitable  materiale. 

r        [Printed,  td.    No  Drawings.] 
A.D.  1860,  November  7-— N»  2/38. 
DRESSEL,    RoBBKT,    and    LEVESTA.MM.    Ferdinand.— 
{Promwmal protection  only.) — Stoves. 

The  invention,  except  the  part  solely  applicable  to  warming 
rooms,  ia  thus  described  in  the  inventors'  words : — 

"  Our  invention  relates  to  shivea  applicable  for  heating  rooms, 
"  desucating,  cooking,  and  for  other  purposes.  It  consists  of  a 
"  chamber  of  rectangular  or  other  form,  somewhat  like  ordinary 
"  enclosed  staves ;  it  is  divided  into  three  compartments,  tlie  lower 
"  one  the  ash-pit,  above  it  the  grate  and  cliamher  to  contain  the 
"  fire,  which  is  enclosed  at  top  by  a  suitable  door  or  cover,  and 
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"  above  that  the  third  chamber,  which  may  be  used  as  an  oven, 
''  This  stove  we  uauollf  moke  of  cost  imii,  but  other  niaten&t  mi} 
"  be  used,  and  we  line  it  with  fire-bricks  up  to  the  cover  abovt 
"  the  fire,  or  it  may  be  fire-day  suitably  formed.  The  fire  U 
"  archedoverby  the  fi«eK)lay  lining,  and  the  door  before  mentioMd 
"  fitted  thereto,  This  door  may  close  with  a  sand  or  Other  smi^t- 
"  tight  joint.  The  fire-chamber  commuiiicateB  with  the  ohinmcj 
"  by  a  suitable  pipe  leading  from  the  upper  part.  The  oveu  spii' 
"  also  has  a  similar  communication  nith  the  chimney,  and  th; 
"  chamber  is  famished  with  a  door  in  the  side,  where  the  fiiel  'J 
"  introduced  and  dropped  through  the  door  or  cover  above  tbe 
"  fire-chamber;  the  first-mentioned  door  also  answers  for  introdnc- 
"  ing  or  removing  anything  into  or  from  the  □\'en.  Xhere  is  also 
"  a  door  to  the  ash-pit,  which  closes  very,  but  not  periectlj,  air- 
"  tight.  Thisstove  is  placed  on  feettoraise  it  from  the  ground." 
"  llie  fuel,  as  before  mentioned,  is  sapphed  at  the  top,  and 
"  when  once  the  fire  chamber  is  filled  will  last  twenty-four  houn 
"  without  replenishing.  It  is  ignited  ftaai  the  ash-pit  beUl 
"  and  as  soon  as  properly  kindled  the  ash-pit  door  is  shut, 
"  passage  of  air  through  which  regulates  the  combuation,  whl 
"  should  not  be  allowed  to  blaae,  hut  merely  retain  a  more 
"  leas  bright  incandescent  state;  valves  are  fitted  to  the 
"  tubes  to  more  or  less  close  them  to  regulate  and  restrict 
"  circulation  of  air  therein,  and  bo  regulate  the  heat  of 
"  chamber  or  room  as  desired.  The  upper  chamber  being  coi 
"  nected  with  the  chimney,  as  before  mentioned,  iJl  smell  paai 
"  away  thereby,  when  that  chamber  is  used  as  an  oven 
■"  cooking,  and  prevents  any  disagreeable  amell  in  the  room." 
(printed,  Id.    N o  Drawinna-] 

A.D.  1860,  NoTember  23.— No.  2873. 
ANDERSON,  Jambs.—"  Preparing  poUtoea  for  boiliog  or  cof 

The  object  is  to  separate  potatoes  into  parcels  containi 
potatoes  of  equal  size,  and  equal  specific  gravity.  The  inveni 
says:— 

"  In  carrying  out  this  invention,  I  propose,  firstly,  to  aepon 
"  orassortthepotatoesaccording  to  their  relative  specific  gravil 
"  by  passing  them  successively  through  difl^erent  vessels  contA 
"  ing  liquids  of  different  densities,  as  described  in  the  Specifli 
"  tion  of  Letters  Patent  grunted  to  me,  bearing  date  the  11th  fl 
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"  of  November  1848,  No.  12,324,  or  by  any  otliM  suitable  and 
"  convenient  meana.     I  then  take  the  parcels  of  potatoes 
"  aMorted,  and  separate  them  according  to  size  by  passing  them 
"  through  a  revolving  cyhnder  provided  with  openings  of 
"  sizes,  through  which  the  potatoes  fail  into  suitable   receptacles 
"  beneath,  or  by  any  other  similar  or  suitable  means." 
[Prinlad,*!.    No  Drawings.] 

A.D.  1860,  December  18.— N°  3105. 
STEVENS,  Charleb. — [A  communtcalianfroia Mr. Zimmennann.) 
— "  Cooking  stove." 

The  stove  consists  of  a  metal  box  supported  on  four  legs. 
Near  one  end  of  the  cass  is  a  fire  grate,  the  products  of  combus- 
tion &om  which  pass  along  two  flues  above  and  below  an  oven 
extending  the  whole  breadth  of  the  case.  In  these  flues  are 
dampers.  Behind  the  oven  the  flues  uuite,  and  the  products  of 
combustion  impinge  against  the  aide  of  the  boiler,  being  guided 
against  it  by  an  arched  plate.  Above  the  boiler  is  a  chimney  into 
which  they  escape.  At  the  other  end  of  the  case  is  a  roasting 
chamber,  separated  from  the  fire  by  perforated  sliding  panels.  A 
series  of  holes  in  the  bottom  of  this  chamber  causes  a  draught. 
These  holes  may  be  closed  bj  a  slide.  A  moveable  piece  cairiea  a 
spit  which  may  be  brought  nearer  or  further  from  the  fire  as 
required.  A  slide  at  the  end  closes  this  chamber.  ToenluJ'ge  the 
chamber,  this  slide  may  be  removed  and  a  cover  attached  to  the 
side.  Belowthe  fire  is  an  ash  drawer.  There  may  he  apertures  in 
the  boiler  to  hold  cooking  vessels.  ITie  oven  may  be  divided  by  a 
slide.  Two  of  these  stoves  may  be  placed  end  to  end  and  have 
one  common  roasting  chamber.  T'he  fire-places  may  also  be 
united  behind. 

[Prinled,  U.  M.    Drawiiiirs.] 

A.D.  im),  December  21.— N"  3137. 

LOVERIDGE,  Hknrv.— ■'  Meat  screens." 

The  screen  is  made  "  of  a  number  of  pacnels  of  metal  plate, 

"  stiffened  at  the  edges  by  turning  the  plates  over  a  wire  or  other- 
ip  wise,  as  ia  usual, "  and  hinged  "  directly  the  one  to  the  other. 
The  back  of  the  screen  is  formed  of  a  single  pannel,  with  a 
door  formed  in  it  a  few  inches  in  width  at  top,  and  two  sides  of 
this  pannel  are  turned  inwards  at  right  angles,  so  as  to  farm 
portions  of  the  top  and  two  sides  of  the  sereen,  and  the  re- 
mainder of  the  top  and  sides  is  formed  of  flat  pannels  of  metal 
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**  plate  hinged  to  the  edges   of   the  hack  pannel   lo  turned 

*'  inwards,  llie  shelves  of  the  screen  are  hinged  to  the  btdt 
pannel,  the  top  sides  and  shelves  of  the  screen  are  thoscapaUe 
of  folding  down  flat  on  to  the  hack,  and  when  so  folded  the 
screen  packs  in  a  comparatively  small  space.  When  the  screett 
is  required  for  use,  the  sides  and  top  are  turned  out  at  rijiht 
angles  to  the  back,  and  are  secured  by  stags  passing  across  the 

"  front  from  one  side  to  the  other,  and  the  shelves  are  turned 
down,  and  rest  on  ledges  on  the  sides ;  one  of  the  cross  stags 
carries  a  hook  to  receive  the  bottle  jack.  A  folding  screen  i§ 
thus  constructed  entirely  of  metal,  and  is  consequently  not 
liable  to  warp  or  get  out  of  shape  when  exposed  to  the  heat  of 

'*  the  fire." 

[Printed,  6d.   Drawing.] 

A.D.  1860,  December  24.— N«  3155. 

AD  AMES.  Charles  Henry,  and  WHITEHOUSE,  Corne- 
lius.— *'  Manufacturing  frsring  pans  and  other  articles.'' 

After  the  first  ordinary  stamping  process,  the  articles  are,  if 
needful,  brought  up  to  shape  by  pressure  between  dies  or  under  a 
hanuner,  and  finished  as  follows  : — 

*'  A  tool,  the  form  of  which  shall  nearly  correspond  as  to  shape 
to  an  ordinary  pan  hammer  or  planishing  hammer,  is  fixed  to 
an  arm,  or  lever,  or  piston  rod,  which  is  raised  and  depressed  as 
rapidly  as  may  be  desired,  by  means  of  an  excentric  or  other 
"  suitable  and  convenient  arrangement  of  mechanism.  The  tool 
may,  if  desired,  be  made  with  several  faces,  as  if  several 
planishing  hammers  were  assembled  together,  and  when  the 
*'  hammer  is  brought  down  on  to  the  iron  it  will  make  thereon  as 
many  marks  as  there  are  faces.  Below  the  hammer  is  placed 
a  stake  or  anvil  on  which  the  pan  should  be  placed  and  sub- 
*'  mitted  to  the  action  or  blows  of  the  hanmier  when  the  later  is 
set  in  motion.  Any  scale  which  may  be  formed  on  the  face  of 
the  iron  must  be  removed  therefrom,  and  the  plate  is  hardened 
and  finished.  This  method  of  planishing  may  be  applied  to 
'*  the  brim  or  side  of  the  pans  as  well  as  to  the  bottom  part  of 
them.  When  it  may  be  desired  to  produce  the  required  effect 
upon  the  bottom  of  the  pans  at  one  blow,  this  is  effected  by 
making  a  hammer  or  top  die  which  shall  be  of  the  size  or  nearly 
*'  the  size  of  the  surface  of  the  bottom  of  the  pan,  and  on  the 
face  of  this  hanmier  or  top  die,  or  on  the  bottom  die  or  anvil. 
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"  an  oppearaoce  of  a,  number  of  hmnnier  faces  ia  produced,  which 
"  appearance  is  reproduced  an  the  surface  of  tbe  pan.  As  to  the 
"  biim  or  side  of  the  pan,  in  some  coses  therequired  flnisli  ma; 
"  be  produced  by  passing  the  brim  of  the  pan  between  tn-o  rolls, 
"  the  upper  or  both  of  which  would  in  that  case  have  a  similar 
"  appearance  of  bammer  faces  produced  upon  tliem  to  that  above 
"  described  for  the  hammer,  and  which  appearance  would,  in  this 
'■  case,  be  reproduced  on  the  brim  of  the  pan. 

"  It  will  be  necessary  to  still  further  improve  the  appearance  of 
"  the  pan  by  sharpening  the  angle  formed  by  the  side  and 
"  bottom,"  "this  ia  done  in  aorae  cases  at  one  blow,  and  is  elfected 
"  by  placing  in  the  bottom  of  the  pan  a  creasing  tool  formed  of 
"  a  plate  of  steel  or  other  hard  metal  formed  with  an  edge 
"  beviUiiig  outwards  from  its  centre,  which  being  struck,  produces 
"  the  required  effect  or  '  crease '  on  the  bottom  of  the  jian.  On 
"  this  crease  may  be  produced  by  means  of  a  n'heel  of  a  suitable 
"  ahape  caused  to  ti-avel  round  the  pan  H'ith  great  pressure 
"  upon  it ;  or  the  'crease'  may  be  produced  by  a  tool  similar 
"  to  a  bumisher  in  a  lathe.  The  top  or  outer  edge  of  the 
"  pan  is  levelled  or  pared  by  means  of  circular  or  other  shears, 
"  or  by  beiog  placed  in  a  lathe  and  cut  ivith  a  suitable  tool. 
"  The  pairs.  If  '  black,'  ivill,  after  having  gone  through  the  pro- 
"  cesses  above  described,  require  setting  by  giving  them  another 
"  blow  in  a  stamp  or  press,  when  they  will  be  finisheil ;  but  bright 
"  pans,  will  require  '  turning '  and  '  scraping.'  The  bottoma  are 
"  brightened  by  the  action  of  a  number  of  scraping  tools  or 
"  cutters  made  generally  to  cut  both  backwards  and  fonvards,  and 
"  worked  by  a,  series  of  excentrics  or  levers  so  a<^ust«d  as  to  size 
"  or  length  as  to  cause  each  cutter  to  act  along  the  length  or 
"  diameter  of  the  bottom,  across  the  part  of  it  in  wliich  each 
■'  cutter  is  to  travel." 
^^        [Priiited,  U.M.    Drowings.] 

^p  A.D.  1861,  January  11.— N"  78. 

?AGE,  Marie  Chbistophe  Evgsne. — "  Kneading  machine." 

The  machine  consists  of  "a  hollow  cylinder,  into  which  will 

"  be  introduced  the  matters  or  paste  to  be  mixed  or  kneaded; 
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"  through  the  centre  of  this  cylinder  will  pass  a  screw  shaft,  by 
"  which  a  helicoidal  come-and-go  motion  will  be  given  to  a  cross 
"  bar  carrying  one  or  more  blades.  The  screw  will  be  set  in 
"  motion  by  a  crank  turned  by  band  or  other  power  aJternfttElj' 
"  right  and  left,  as  the  screw  draws  the  bladcd  cross  bar  to  onu 
"  or  pushes  it  to  the  other  extremity  of  the  cylinder.  A  spring 
"  placed  near  the  crank  end  of  the  shaFl  will  permit  the  screw  M 
'■  advance  or  retire  when  it  arrives  at  the  end  of  its  course,  w 
"  that  the  blades  may  scrape  the  bottom  of  the  cylinder,  whlcli 
"  will  have  openings  at  each  end  for  the  exit  of  the  koended 
"  matter." 

rPriuted,8J.    DmwiTif!.] 

A.D.  1861,  January  11.— N"  83. 
AGKR,  Nathan. — "  Stovea  and  ranges." 

"  In  place  of  the  lower  part  of  the  chimney  or  flue  at  Ijie  back 
"  of  a  stove  or  range  receiving  the  products  of  combnation  from 
"  above  the  ftiel  in  the  basket  which  contains  the  fire,  the  Icnrec 
*'  part  of  the  chimney  or  flue  is  caused  tu  descend  behind  the 
"  back  of  the  basket  and  to  the  bottom  thereof.  The  back  rf 
"  the  basket  is  made  with  bars  or  otherwise,  with  passages  tbrougi 
"  it  so  that  the  draft  way  pass  from  froat  to  back  of  the  fire  in 
"  the  basket,  the  products  of  the  fuel  passing  through  the  back 
"  of  the  basket  into  the  One  or  chimuey.  It  is  prefterred  tiiit 
"  the  sides  or  cheeks  of  the  basket  should  be  hollow  and  t> 
"  hot  air  chambers  communicating  with  the  lower  part  oft! 
"  flue.  The  back  of  the  stove  or  range  above  the  basket  is  clos 
"  or  only  as  a  comparatively  small  opening  above  the  back  ii 
"  the  flue.  The  ordinary  register  of  a  stove  is  kept  olosed  ai 
"  only  required  to  be  opened  when  sweeping  the  chimney. 
"  order  fo  regulate  the  quaatity  of  opening  above  the  back  of  fll 
"  basket  a  slide  is  used,  which  may  be  raised  or  lowered  si 
"  enlarge  or  close  the  opening  into  the  flue  or  chimney  above  tl 
"  back  of  the  basket." 


[Priiitt 
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A.D.  latil,  January  la.— .\°  121. 

STEVENS,  Ebbkbzer.— "  Machinery  for  preparing  dough."    ' 

Improvements   upon   No,   24fi.  A.U,    1868.     To  the  maehiiM 

therein  described  is  added  a  hopper  to  supply  irom.    In  the  lowi 
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open  and  close  the  discharge  opening  of  the  hopper  "  are  more 
"  or  less  open  "  the  flourwill  be  diBchniged  on  the  doun^h  beneath. 
This  hopper  may  be  connected  by  means  of  a  shoot  with  a,  bin 
or  receptacle,  the  siide  being  regulated  by  a  slide.  "The  axis 
"  within  the  hopper  or  feeding  vessel  hag  a  cog  wheel  thereon, 
"  Rearing  into  a  cog  wheel  on  the  axis  of  the  mixing  machine, 
"  provisioD  being  made  to  put  these  wheels  out  of  gear  when  a 
"  further  supply  of  flour  frimi  the  hopper  or  feeding  vessel  into 
"  the  mixing  machine  ia  no  longer  required.  In  order  that  the 
"  flour  supplied  from  the  hopper  or  feeding  vessel  maybe  applied 
"  in  such  manner  as  to  '  dust '  over  the  dough  or  paste  in  the 
"  mixing  machine,  there  ia  a  moveable  inclined  board,  on  to  which 
"  the  Sour  is  received  as  it  descends  from  the  hopper  or  feeding 
"  vessel;  to  this  board  a  quic^k  vibratory  motion  is  communicated, 
"  by  which  the  flour  is  dusted  or  distributed  over  the  dough  or 
"  paste  below.  When  the  flour  is  desired  to  descend  freely  to 
"  the  mixing  machinery,  the  board  is  retained  in  a  stationary 
"  position." 

i:Prinl(id,  1«,  *J.   Drawings.]  \ 

A.D.  1861,  February  20.— N°  430. 
HOLSTEAD,  Thomas.—"  Apparatus   for  the  manufacture  gf 
"  certain  articles  of  confectionery,  and  biscuits  and  other  articles 
"  from  plastic  substances." 

The  machine  is  intended  principally  for  the  shaping  and  cutting 

out  of  biscuits  or  loisengea.    The  paste,  dough,  etc.,  is  rolled 

between  three  pairs  of  rollers,  one  of  which  may  be  of  glass.    ThesB 

toUers  are  driven  at  different  speeds  "  according  to  the  diminished 

"  thickness  of  the  paste."     In  the  provisional  specification  a  con- 

trivancs   for  dusting  the  surjace  of  the  paste  ia  deEcribod.    Sugar, 

flour,  etc.,  is  aifted  unto  the  upper  surface,  and  applied  to  the  lower 

Burfacehya  revolving  brush  within  abox  filled  with  the  flour,  etc. 

.   This  process  is  afterwards  disolaimed.  After  passing  the  rollers,  the 

pMte  ia  delivered  to  a  cloth  and  then  to  a  second  cloth  which  carries 

over  a  perforated  t^le.    At  this  time  the  rollers  carrying  the  cloth 

re  thrown  out  of  gear,  and  the  paste  receives  any  further  polish 

%"  hand  on  both  sides.    Through  the  perforations  in  the  tables 

^  work  hollow  cutters,     "The  paste  is  held  against  the  cutters  or 
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"  pressed  towards  ihera  whilst  the  cut  is  being'  made  hy  a.  diK  or 
"  buttoTJ,  acted  upon  b;  a,  spring  or  Bprin|;s  from  behiDd,  9 
"  mnged  and  of  sufficient  strength  that  when  the  cutters  are  preascd 
"  against  the  paste,  the  article  severed  enters  the  interior  of  tld 
"  cutters,  which  are  made  agreably  to  the  form  of  the  intendsl 
**  article.  After  the  lozenge,  biscuit,  or  other  article  has  t 
"  severed  from  the  dough  or  sheet  of  paste,  it  is  then  dischtifttj 
"  throngh  the  hollow  cutters  bj  means  of  plungers  situated  ord 
"  againat  the  cutters,  and  which  plungers  are  made  or  caused  l| 
"  protrude  beyond  the  buttons  into  the  interior  of  their  oppontt 
"  cuttera,  and  received  upon  boards  or  pans  travellinff  bentti' 
"  at  Hucb  a  speed  as  to  cause  the  lozenge  or  biscuit,  or  oWwl 
"  article  to  be  distributed  over  the  boards  or  pans  in  such  a 
"  as  is  required.  The  plungers  are  then  withdrawn  to  the  bet 
"  of  the  buttons,  and  the  operation  is  repealed.  After  e 
"  operation  of  cutting,  the  waste  or  paste  which  ; 
"  conveyed  by  an  endless  cloth  into  a,  box." 
[PrintuU.  liU.    Drawini-l 

A.D.  18G1,  March  19.— N"  689. 
BOLTON,   John    Adams.— Heating   Turkish   baths,  cooking 
ovena,  etc. 

The  invention  is  principally  applicable  to  Turkisb  baths,  but  it 
is  stated  that  it  may  also  be  used  for  other  purposes  including 
the  heating  of  ovens.  As  applied  to  a,  Turkish  bath;  air  enter* 
by  a  flue  which  bifurcates  and  leads  on  each  side  of  a  fbmaca 
up  to  a  chamber  over  the  furnace.  la  this  cbaniber  are  iron  platei 
fixed  across  the  direction  of  the  current,  which  give 'increased 
heating  surface.  Instead  of  the  flues  air  may  be  brought  to  the 
heating  chamber  by  a  spiral  tube,  and  conveyed  away  by  another' 
s])iral  tube,  the  two  spirals  being  interlaced.  From  the  heatin); 
chamber  the  air  is  carried  to  apertures  in  the  floor  of  the  room 
forming  the  hath.  The  smoke  flues  from  the  furnace  lead  along- 
side the  air  Sues,  and  it  is  said  that  the  smoke  travels  in  one 
direction,  and  the  ur  in  another  in  parallel  flues. 
[Printed.  l>.  M.  DrewliiKii.] 

A.D.  1861,  March  23.— X"  732. 
CLARKE,  William  Henry. — (Procwionai  proli/clioa  onli/.) — 
"  Commissariat  ambulance  cooking  apparatus." 


^         ^BEPARATION  OF  COXFECTIOXERY?' 

'I'he  first  part  consists  of  a  boiler  heated  by  a  cIidjcohI  fire  at 
top,  the  fire  bemg  "  supplied  with  air  by  a  downoast  channel." 
■'  This  fire  receptacle  dips  into  tlie  water  and  causes  it  to  boil." 
Cooking  vessels  are  fitted  in  the  cover,  sorae  exposed  to  dry 
heat  in  a  separate  compartment,  and  others  to  nhich  steam  from 
the  boiler  is  admitted.  The  steam  passes  to  each  vessel  separately. 
For  more  extensive  operations,  a  mullitubulEr  or  other  boiler  may 
be  arranged,  with  a  steam  dome.  At  one  end  of  the  boiler  is  nn 
oven,  througli  double  partitions  in  which  the  heat  circulates. 
Vessels  are  arranged  about  the  sides,  and  have  steam  supplied 
through  fiexible  pipes.  The  whole  apparatus  is  mounted  on 
wheels. 

The  second  part  relates  to  a  "  field  kitchen  stove,"  "  It 
"  consists  of  parts  somewhat  like  an  ordinary  portable  boiler." 
This  is  fitted  «-ith  various  vessels.  "  Boiling  will  be  simply  as 
"  usual  i"  for  roasting  or  haking  there  is  "  a  vessel  with  a  double 
"  bottom  and  sand  bath,"  "the  roasting  vessel  having  a  little 
"'  circulation  of  air."  Two  operations  may  be  jicrrormed  at  once 
by  the  eteam  passing  from  a  lower  to  an  upper  vessel.  For 
roasting  and  stewing  "  suitable  vessels  "  may  l)e  fitted  one  inside 
the  other.     One  or  two  hot  closets  may  be  placed  under  the  fire. 

The  third  part  relates  to  a  "  field  range  "  to  be  inserted  in  a 
bank  of  earth.  The  earth  forms  the  back  and  sides,  and  the  front 
is  made  of  a  frame  of  iron  tubes  with  side  pieces  to  drive  into  the 
ground.  An  oven  is  attached  to  the  front,  and  a  rail  goes  round 
the  upper  part  of  the  fire  to  support  the  cooking  utensils.  Tlie 
fire  may  be  "  double-fronted  "  with  an  oven  on  one  side  and  the 

■  boiler  on  the  other. 

|B  A  cart  for  conveying  provisions  is  also  described. 

V    [Printpd,  W.    NoBrawiiigaJ 

~  A.D.  1861,  March  28.— N"  779.    {*  *) 

STRATFORD,  William.— Furnaces  for  bakers'  ovens,  etc. 

This  invention  relates  to  the  construction  of  the  sides  nnil 
bridges  of  fumacea  of  wrought^iron  tbrmed  into  hollow  chambers 
suitably  stayed,  through  which  the  feed  water  passes  and  is  heated 
before  entering  the  boiler ;  these  chambers  communicate  by  pipes 
with  the'  water  and  steam  spaces  of  the  boiler.  Furnaces  for 
bakers'  ovens,  brewers'  coppers,  and  for  other  boiling  and  heating 
purposes  are  so  constructed;  pipes  are  prorided  I'nr  carrying  off 
Steara  to  the  chimney,  and  the  tupply  of  water  is  regulated  by 
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B  float;  thin  or  nnirow  puBSages  are  airanged  between  and  ahoDt 
the  water  chamliu  for  the  ictroductioo  of  air,  which  is  made  to 
combine  with  the  flaming  ga9«s  at  the  back  of  the  fumaoe, 
p>riiit«d.  lOd.   DrawtDK.] 

A.D.  1861.  April  I.— N»  797. 
RUSSO,  GttEGOBio.— {Prari«o»ai;iro(ec/»ononlj(.)— "Subatitult 
"  for  safeon." 

"  Cuxcuma  root "  is  used  instead  of  safiron  for  aJl  purposes, 
but  rapeciallj  in  making  "  cheese  puites,  rermiceUi,  Sio."  lbs 
root  is  ground  "into  the  finest  powder"  and  employed  in  any 
suitable  way. 

[PrinleO,  4d.    No  Drswlngi.] 

A.D.  1861,  April  12.— N"  904. 
DOUGLAS,  JoBBPB. — (Provisional  protection  only.) — "  Kitchen- 

The  improvements  relate  to  the  flues  of  the  ranges.  They  art 
made  "  of  the  same  BUtface  area  aa  the  parts  of  the  ovea  anA 
"  boiler  to  which  they  conduct  the  heat,  and  shadow  compaKd 
"  with  theit  width."  They  lead  "  over  the  entire  surfaces  of  tho 
"  top,  one  side,  and  bottom  of  the  oven,  thence  underneath  the 
"  fire-place,  and  under  the  entire  surfaces  of  the  bottom  and  one' 
"  aide  of  the  boiler,"  and  thence  to  the  chimney.  The  boilm 
extends  from  back  to  ^nt  of  the  range.  A  tube  to  conduct  tit 
to  the  interior  of  the  (jven  is  placed  "at  such  a  point  in  the  flns- 
"  that  the  air  in  its  passage  through  it  to  the  oTen  cannot  bff 
"  overheated." 

[Printirf,  Id.    No  Drawings.] 

A.D.  1861,  April  16.— N°  931.    (•  *) 
GIPOULOUX,  PiBBRE.— "  Cooking   stove." 

The  invention  "consists  in  the  novel  combination  and  conJ 
"  struction  of  an  improved  cooking  stove,  the  fire  employed  to 
"  that  effect  being  also  made  available  to  generate  gas  adapted 
"  for  illuminating,  heating,  and  other  purposes."  Two  ootS 
retorts  are  placed  above  the  fire  and  are  heated  by  flues  whicU 
encircle  them ;  cooking  vessels  are  made  to  fit  into  the  upper  parf 
of  the  flues,  and  below  the  retort  are  formed  two  ovens  which  axi 
heated  by  the  waste  heat. 
[Printod.  IW.   DtitwinB.l 
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A.D.  ISfil,  April  17.— N"  940. 
ANTHONISSEN,    Hknry.  — (Provisional  protection  oniy.)— 
"  Making  bread  and  obtaining  starch." 

The  two  processes  are  effected  by  a  singJe  operation.  "The 
'  flour  is  put  in  a  trough  and  mixed  with  cold  water ;  the  dough, 
'  which  is  made  in  the  usual  mannerj  is  then  put  into  a  washing 
'  apparatus,  to  which  an  alternating  circular  movement  is  given ; 
''  this  effects  a  thorough  separation  of  the  two  substances  gluten 
iiid  farine.  Openings  made  at  the  bottom  of  the  zinc  receptacle 
'  of  the  washing  apparatus  permit  the  hquid  contEuning  the 
'  starch  to  pass  into  tubes  which  conduct  it  to  sieves ;  these 
receive  a  horizontaJ  circular  movement  which  effects  a 
'  perfect  separation.  The  glutinous  part  which  cannot  pass 
"  through  the  sieves  is  thrown  by  these  last  upon  hoppers,  from 
'  which  it  falls  into  vats,  The  gluten  soon  forma  a  compact 
ass,  and  is  taken  out  of  the  apparatus  by  two  small  doors 
ade  one  in  the  7inc  receptacle,  the  other  in  the  vat ;  buckets 
«  then  filled  with  the  dough,  and  conduct  it  to  the  fenuent- 
''  ing  vat,  from  which,  when  properly  fermented,  it  ia  lastly 
"  removed  to  the  kneading  iTough  for  the  making  of  bread." 
[Printed,  id.    So  Drawings.] 

A.D.  ISfil,  April  19.— S'  962. 
MINGAUD,  PHiLipPB.^ellies,  syrups,  etc. 

Various  products  are  obtained  from  the  "  fniit,  leaves,  and 
"  flowers  of  a  tree  called  in  Latin,  arbutus  unedo  or  arbousier." 
The  parts  referring  to  the  present  series  are  thus  given  : — 

"The  following  is  the  manner  of  treating  the  fruit  for  obtaining 
"  jelly : — To  a  given  quantity  of  fruit  take  an  equal  weight  of 
"  water  and  boil  together  for  hiilf  an  hour,  turn  the  mixture  out 
"  on  a  linen  cloth,  and  leave  it  to  run  through  without  pres'iing 
"  or  squeezing,  add  an  equal  weight  of  sugar,  and  boil  again  till 
"  it  has  the  thickness  of  jelly,  then  flavor  with  vanille. 

"Another  jelly  ia  marie  by  pressing  a  given  quantity  of  the 
"  fruit  through  a  horsehair  sive,  then  again  straining  the  pulp 
"  thus  obtained  through  a  linen  cloth,  add  half  its  weight  of 
"  sugar,  boil  the  mixture  a  short  time,  and  flavor  with  vanille. 
''■  The  jelly  thus  obtained  has  the  full  flavor  of  the  fruit." 
|>*<  Jam  is  made  by  taking  a  given  quantity  of  fruit  and  boiling 
n  double  its  iveigbt  of  water  for  an  hour :  it  ts  allowed  to 
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'  pass  through  a  linen  cloth  without  presBiDg,  Se  put  intu  I 
'  basin  with  nn  equal  weight  of  siigw;  when  the  sugu  1 
'  melted,  musk  peura,  and  apples  are  sliceJ  in  a  suitable  quantitj 
'  aud  the  whole  boiled  a  sufficient  time," 

"  An  excellent  syrop  ia  ohtaincd  by  tukinK  30  parts  of  hyilra 
'  alcoholicextractofthefruit  toiin  equalquantily  of  alcoholatua 
"  of  the  rtowere;  dissolve  the  alcoholic  extract  in  125  piirtsef 
■'  arhousier  flower-water,  filter,  aud  odd  5,000  parts  of  bailing 
''  sjTup  of  suftar ;  when  it  ia  cool  atid  the  30  parts  of  alcoholatuH 
■'  of  the  flowers." 

[PrinteilW,    NoDrawingg.] 


A.D.  1B61,  April  2!). -N"  l(i;fi. 
NEWTON,  William  Edward. — (A  eommanicationfrom  f 
Huvklns.) — "Desiccating  and  torrefying  farinaceous  and  othe 
"  Hubstances." 

The  snhstance  to  be  treated  is  placed  in  a  vesRel  surrounded 
with  a  jacket  containing  oil.  Heat  is  appUed  tu  the  nil  and  thai 
to  the  substance  within.  "  The  ap])aratus  consistB  of  a 
"  cylindrical  vessel  of  cast  meta!  set  directly  os'er  a  furnace,  whid 
"  may  be  made  of  masonry.  Witliin  the  semi- cylindrical  V 
"  there  is  fitted  or  placed  a  smaller  Hemi-cylindrical  vessel  o 
"  retort,  so  aa  to  leave  a  space  hetiveen  them  at  all  points.  ^ 
"  retort  is  so  constructed  as  to  admit  of  betu);  tilted  on  ttttu^ 
"  side.  This  tilting  of  the  retort  enables  its  contents  to  1 
"  removed  with  great  fanihty.  Any  suitable  hoisting  device  mq 
"  be  used  for  tilting  the  retort.  A  shaft  ia  placed  longitndin 
"  on  the  upper  part  of  the  retort,  and  allowed  to  rotate  freely  IB 
"  its  bearings.  On  this  shaft  there  are  placed  a  seri 
"  on  each  of  which  is  fitted  a  rod  having  collars  and  spiral  spring) 
"  on  them.  The  springs  have  a  tendency  to  keep  the  rods  forced 
"  outward,  and  at  the  ends  of  the  rods  there  are  placed  b 
"  one  OB  each  rod,  the  scrapes  being  simply  bars  of  V-^hape  ii 
"  their  transverse  section,  and  made  to  hear  against  the  inner  ai 
"  taceof  the  retort  as  they  jiaas  over  it.  On  one  end  of  the  shaft 
"  is  placed  a  pinion,  into  which  a  toothed  segment  gears, 
"  segment  has  avibratingmoveraent  given  it.  Onthe  shaft,! 
"  each  end  of  it,  there  are  placed  arms  or  scrapers,  which  work 
"  over  the  surfaces  of  the  heads  of  the  retort.  The  operation  ii 
"  ta  follows  : — The  jacket  of  the  retort  is  supplied  with  i 
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"  oil,  so  that  the  retort  will  be  in  contact  with  it  all  around, 
"  substance  to  be  desiccated  or  torrefied  is  placed 
"  and  heated  through  the  medium  of  the  oil,  the  latter  being 
"  heated  l>y  the  furnace." 
[Printed,  8rf,   Draaing.] 

A.D.  1861,  May-l.— N"  1121, 
RYDILL,    George. — (^Provisional  protection    only.) — "  Smoka 


nd.     The  I 

;he  retort,  J 


Amongst  other  purposes  the  apparatus  is  applicalilo  to  "  bake- 
"  houses."  The  smoke  passes  through  a.  red-hot  retort,  thence 
to  a  blast  fan  or  other  blowing  apparatus,  which  drives  it  "along 
"  a  pipe  into  water,  at  which  cttremitya  fan  or  worm  is  in  motion 
"  as  necessity  requires  the  vessel  which  receives  the  contents  of 
"  the  smoke,  sulphur,  duat,  carbon  &o.;  the  vessel  contains  water, 
"  remedying  the  pressure,  so  as  to  move  the  water.  The  water 
"  may  be  pure,  in  some  cases  limeorliquids  will  have  to  be  added, 
"  as  the  carbon  will  vary  as  to  the  quality  from  the  different  coal 
"  fields,  also  to  admit  steam  into  the  vessel  or  fine,  as  circum- 
"  stances  require  water  hot  or  cold  in  like  manner,  so  as  to  prevent 
"  the  carbon,  ojtygen,  &c.,  from  ascending  ;  also  to  purify  by 
"  water  or  steam  the  smoke  as  it  passes  along  the  flue  or  flues 
"  as  circumstances  requ*e,  by  water  or  steam  springers." 
[Printed,  W.    HoDrawinKB.] 

A.D.  1861,  May6.— N"  1139. 
JOHNSON,  William.— "Apparatus  for  churning  and  kneaii- 
"  ing." 

"A  cylindrical  vessel  is  used,  which  by  preference  is  made  in 
"  two  parts,  one  heinft  fixed,  and  the  other  capable  of  being 
"  moved  or  opened  on  hinges  or  otherwise,  «ithin  which  vessel 
"  a  screw  shaft  works,  having  thereon  by  preference  a  single 
"  thread  or  screw,  and  either  perforated  or  unperforated.  The 
"  radius  of  the  screw  is  nearly  the  same  as  that  of  the  interior  of 
'*  the  vessel  within  which  it  works.  It  is  preferred  that  the  vessel 
screw  shaft  shoidd  be  horizontal.  The  screw  is  (when 
1^^*  churning  or  kneading)  caused  to  alternate,  so  that  the  materials 
lif  under  process  are  moved  alternately  to  and  from  the  two  ends 
'  of  the  vessel,  but  when  the  process  is  completed  the  product 
"  may  be  forced  out  throuKh  an  opening  at  one  end  of  the  vessel 
*  by  rotating  the  screw  shaft  jn  one  direction.     It  is  preferred 
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*'  th>t  the  acrew  shaft  should  be  caused  to  rotate  b;  meuka  o( 
"  screw  nut  Mid  luitnble  handiea  acting  on  a  screw  fonned 
*'  the  ahaft  eKtenul  of  tbe  veaael,  so  that  by  moving  the  9Cm 
"  nut  to  and  fro  on  the  acrew  which  ia  formed  on  the  shefl 
■'  ternal  of  the  veaael,  the  screw  ehaft,  and  conseqUEntij  tiu 
"  screw  in  the  vessel,  will  totste  in  one  direction,  and  thee  in 
"  the  other.  Other  means,  however,  of  givin((  an  altemaliiij 
"  rotatory  motion  to  the  screw  shaft  may,  if  desired,  be  MWMrf 
"  to."  A  scraper,  fittio);  the  screw  thread,  may  be  made  to  slide 
over  the  screw  and  cleanse  it. 
[Printed.  W.    Drawing.] 

A.D.  ISfil,  May -23,— N-  1311. 
BROOMAN,  RicuAHP  Archibald.  — (^  commumcation  fro» 

Noel  Etienne  Aim^  Parfl.) — "  Portable  cooking  apparatus." 

A  tmae  or  grate  contains  the  fire.  From  each  aide  springs  so 
upright  on  which  slides  a  collar,  adjustable  by  a  screw  at  anj 
required  height.  To  the  collar  is  attached  a  perforated  plate,  on 
which  the  cooking  vessel  b  placed.  In  place  of  the  uprights  one 
or  tvo  racks  may  be  employed,  and  the  shelf  aupported  on  tbem. 
In  this  form  the  invention  may  be  upphed  to  a  fire-place.  Instead 
of  the  fire-grate  a  shelf  supporting  a  sptrit-lamp  may  be  tued. 

[Printed,  ftt    Drawing.] 

A.D.  1861,  June  1,— N"  1375. 
GONDOLO,  Paul.— "Kneading  machine." 

A  shaft  revolvea  within   a  semi-cylindrical  trough.      To   thii 
shaft  are  attached  pullets  or  anna  orran^d  "  quincunzially,  eadij 
"  end  being  curved  in  the  manner  of  a  rake  tooth,"  all  the  tceflt 
are  "  besides  shaped  helically,  being  with  respect  to  one  anotU 
"  in   a  helicoidol  direction,  and  forming  a  double  broken   belA 
"  with  opposite  furrows,  tbe  solutions  therein  being  intended  fdia 
"  the  passage  "  of  a  corresponding  aeries  of  fixed  paJIete,  amnfffltl 
in  the  aide  of  the  trough.    These  fixed  pallets  may  I 
mounted  on  an  arm  hinged  outside  the  trough,  so  that  they  et 
be  withdrawn,  or,  instead  of  being  attached  to  the  aide,  th^m^l 
be  mounted  on  a  shaft,  which,  by  means  of  screws,  can  be  ct 
to  assume  di&brent  positions.    The  shaft  is  driven  by  suitabld 
gearing,  and  it  may  receive  two  different  rates  of  speed  Bccordiii{[9 
to  the  condition  of  the  dough.     The  trough  may  he  rockei^ 
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or  reversed,  hy  means  of  s  rack  aud  pinion.  The  dough  made  ia 
"  of  a  taugb  thick  nature,"  applicable  for  I'ermicelli,  biscuits, 
putry,  et«. 

[Printed,  lOd.    Drawings.] 

A.D.  1861,  July  6.— N"  1436. 

BAKER,  George. — "Apparatus  for  diuming  and  for  beating 

"  eggs." 
The  apparatus  "  consists  of  an  open  yessel,  on  opposite  points 
on  the  sides  of  which  two  uprights  are  fixed,  the  said  uprights 
being  connected  by  an  arched  top.  In  the  axis  of  the  vessel  is 
a  shaft  or  spindle,  which  is  supported  at  its  lower  end  in  a 
bearing  on  the  bottom  of  the  vessel,  and  at  its  upper  end  by 
the  said  arched  top.  That  part  of  the  spindle  which  is  situated 
in  the  vessel  carries  heaters  oratirrera  arranged  upon  it  radially, 
and  the  upper  part  of  the  said  spindle  is  in  the  form  of  a  quick- 
threaded  screw.  On  the  screwed  part  of  the  spindle  is  a  screw 
box  or  nut,  by  working  which  up  and  down  a  rapid  retuproca- 
ting  rotatory  motion  is  given  to  the  spindle  and  beatera  or 
stirrers."  "The  liquid  to  be  operated  upon  ia  placed  in  tiie 
vessel,  and  the  screw  box  or  nut  worked  up  and  down.  The 
motion  of  the  beaters  or  atirrera,  which  are  immersed  in  the 
liquid,  eSecta  the  churning,  beating,  mixing,  or  agitating  of 
the  said  liquid.  The  spindle  carrying  the  beaters  or  stirrers 
may  be  removed  for  cleaning  or  other  purpose  by  unscrewing 
a  button  on  the  arched  piece." 
[Priated,  lOrf.    Drawings,] 

A.D.  1861,  June  18.— N"  1559. 

TAYLOR,  William  Brown. — (^ProBunonal  proleetim  only.y~ 

"  Heating  by  means  of  lamps," 

The  lamps  are  of  any  usual  sort  used  for  purposes  of  lighting. 

"  The  mode  or  method  of  employing  or  utilizing  the  heat  of 

"  flame  from  lamps  in  heating  the  fluid  contents  of  vessels  is,  by 
I  „,"  forming  them  with  an  internal  flueortubeof  any  suitable  form, 
^^^t  and  by  removmg  the  glass  chimney  ordinarily  employed  for 
^^Ul  insuring  perfect  combustion  in  the  production  of  light,  and 
^K|f'  pkcing  the  vessel  aa  described  upon  or  over  the  lamp  in  such 
^^  "  a.  position  as  the  vertical  flue  or  tube  of  the  vessel  will  form  on 
^H ,  "  equivalent  for  the  glass  chimney  or  flue  previously  employtd. 
^M    "  The  form  of  the  vertical  flue  or  tube  may  be  varied 
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"  ensure  the  (jreitest  heating  surface  or  mtans  of  abstracting  &c 
"  heat,  and  impttrtinn  it  to  tte  vessel  and  iti  contents.  ForodiB 
"  forms  of  vessels,  and  for  othei  purjioses  where  beat  hai  la  h 
''  applied,  the  form  of  the  wick  of  tbe  lam]>a  must  be  vuied  lo 
"  as  to  present  a  auitiible  proportion  of  surface  to  the  hoUw 
"  form  employed  under  the  present  invention.  For  beatuif(ei' 
■'  pcriraents,  and  for  other  purposes  to  which  stoves  are  commoBlf 
"  employed,"  "  the  vertical  flue  form  of  arrangement  pMrntud; 
•'  descrihed,"  is  adapted  "  in  suoh  u  manner  as  to  enable  thebM 
"  to  he  inipart-ed  to  s,n  extended  sucface  in  accortlance  with  lit 
"  special  iiurjioaes  for  which  such  heating  apparatus  or  stove  ni 
"  be  required,  and  whether  intended  to  be  employed  for  cootiM 
"  or  other  purposes.  Instead  of  forming  the  tube  or  flue 
"  ordinary  lamp  chimney,"  the  form  of  the  flue  is  varied,  mJ 
made  "  a  spiral  or  other  suitable  form,  to  increase  the  extent  of 
"  the  heat-ahstractisfi  surface." 
[Printed,  id,    Ko  DruwinKS.] 

A.D.  ISfil.Juneil.— NMSSfi. 
TURNER,  Georgb. — (Provinoiuil  protection  only.) — "Apparatus 
"  for  heating  egga." 

A  "rectangular  frame  is  caused  to  rotate  n-ithi'n  a  suitable 
"  veaeel  or  chamber  containinft  the  egRs,  butter,  milk,  or  other 
"  fluids  or  materials  to  he  beaten,  agitated,  or  mixed.  The  rert- 
"  angular  frame  ia  connected  to  a  pin  or  axis  which  tuma  ini 
"  suitable  frame  or  support,  and  rotary  motion  is  coremuDicated 
"  to  the  pin  or  axis  by  toothed  wheels,  or  by  other  convenient 
"  meeharical  means.  The  flat  surfaces  of  the  vertical  bars  of 
"  the  rectangular  rotating  frame  are  placed  at  an  angle  to  the 
"  outer  circumferetice  or  sides  of  the  vessel,  so  that  in  their  rota- 
"  tion  the  fluids  or  contents  of  the  vessel  are  forced  towards  the 
'*  centre  thereof."  The  inventor  prefers  "to  form  or  inlersect 
"  the  rectangular  frame  with  one  or  several  diagonal,  horiionftU, 
"  or  angular  bars  to  force  or  direct  the  fluids  or  materials  in 
"  different  directions.  The  vessel  may  be  formed  with  or  siir- 
"  rounded  by  a  chamber  to  receive  steam,  hot  water,  ice,  freeiiniT  J 
"  mixtures,  or  other  materials  as  maybe  required.  If  desiredifl 
"  two  or  more  rectangular  frames,  as  above  described,  mxj  ^U 
"  arranged  to  work  together  in  the  same  vessel."  I 

[Printed,  *d.    No  Bnwliifni.]  H 


A.D.  186!,  July  13.— N"  \760.    [*  •) 
RYDILL,  Georgb.  —  (Proumonal  proUelion  only,) — "An  im- 
"  proved  amake  coQaumer  and  condenser." 

The  invention  ia  amongst  other  purposes  Buitabla  for  bake- 
housea,  etc.     1'he  inventor  says  ; — 

"  I  Get  the  boiler  inner  flue  with  £rc-bricka  with  a  chequered 
"  roof  or  plaiu  invert ;  the  ash  place  or  box  with  bricks  with  a 
"  tongue  and  j^roore,  fittiog  into  eaiJi  other  at  the  bottom,  top, 
"  &nd  endii.  1  place  in  the  flue  any  kind  of  openwork  of  iron, 
"  copper,  brickwork,  or  stonej  the  brickwork  fixed  round  tlie  fire 
"  forms  a  retort,  wbieh  gives  a  steady  heat  to  the  boiler ;  hot  air 
"  is  admitted  from  the  boiler,  house,  factory,  or  any  other  place. 
"  The  smoke  from  the  fire  or  firea  passes  into  the  flue  or  flues, 
"  ivhere  it  ia  played  upon  with  water  springera,  hot  or  cold  being 
"  used,  which  is  conveyed  from  the  boiler  or  boilers  by  means  of 
"  a  pipe  or  pipes;  the  water  playing  amongst  the  amoke  as  it 
"  travels  ulon;?  towards  the  chimney  causes  a  combustion  and 
"  a  condensation  to  take  place." 

[Vrintod.W,    ^"o  Drawings.] 

A.D.  1861,  August  2.— N"  1921. 
DHOUOT,  JosBi'H  EuGfeNB.—"  Apparatus  for  kneadmg." 

An  aunular  trough  revolves  round  a  central  pillar  which  sup- 
ports a  motive-power  engine.  The  trough  is  supported  by  rollers 
actuated  by  the  engine,  or  it  may  be  revolved  by  means  of  a  rack 
and  pinion.  There  is  "a  beater  shaped  in  a  kind  of  nautical- 
"  screw  form,  with  carved  out  bladea  performing  horizontally  in 
"  a  fixed  position."  This  sejiarates  and  opeua  the  paate.  There 
is  also  "  a  Itind  of  fork  (the  fingers  of  which  are  however  con- 
"  nected  at  the  ends  as  well  as  at  the  beam)  and  which  revolves 
"  \'ertii!ally  nt  a  right-angled  position  with  the  beater."  Thefork 
"  may  be  turned  up  out  of  position  when  not  required. 
[Prlntea.liw.   DrawiBB.] 

A.D.  ISfil,  August  fi.— N°  195a. 
MACMORRAN,  Joseph. — "  Machines  for  mincing  meat." 

Tbe  machine  ia  of  the  ordinaiy  shape,  consisting  of  a  horizontal 
cylinder,  within  which  works  a  shaft  fitted  with  propelling  bkdss ; 
these  blades  carry  the  meat  against  fixed  knives  working  between 
them.    The  body  of  the  machine  is  in  one  piece,  so  that  there  are 
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no  joints  througl)  which  the  juice  escapes.  The  knivea  are  iha- 
pened  at  both  edges  and  are  reversible.  The  end  plates  are  mov*; 
able,  BO  that  knivea  and  propellers  can  he  drawn  out.  The  spindl 
has  a  bearing  at  each  end,  that  at  the  drjvinf(  end  conical,! 
that  it  can  be  tightened  up  by  acrewing.  "  WJien  triple  propdla 
*'  are  used,"  "  the  laat  propeller  is  made  wider  than  the  teat,  ban 
"  conical  on  the  outside,  and  bears  inside  a  conical  socket,  whk 
"  socket  forms  the  deUvery  tube."  If  less  than  three 
are  used,  a  plate  with  apertures  in  it  is  fixed  on  the  spindle.  T 
deliverj  aperture  is  fitted  with  moveable  rings  with  tubes 
different  diameters,  so  that  the  fineness  of  the  "  cut "  m^ 

[Trio  Cod,  Stf.    DrawLnR.] 

A.D.  IHIil,  August  31.— N°  2172. 
JONES,  Thomas  Mobbton,— Roasting  apparatus. 

On  a  vertical  spindle  mounted  in  a  suitable  Irame  ' 
wheel,  the  teeth  of  which  gear  into  pallets  at  the  centre  of 
oscillating  bar.  On  the  ends  of  the  bur  slide  weights  wMeS 
regulate  the  speed  of  the  apparatus.  On  the  axle  of  the 
wheel  is  a  pulley  over  wbich  passes  a  chain.  The  chain 
outside  over  pulleys  and  carriesweifjbts  which  drive  the  apparatus. 
As  it  works  equally  well  in  either  direction,  either  end  of  ib' 
chain  maybe  weighted.  The  article  tube  roasted  Is  suspends 
from  the  lower  end  of  the  asle  of  the  escape  wheel.  A  multipd] 
ing  wheel  between  the  chain  and  the  escape  wheel  may  be  nSet 
If  more  than  one  article  is  to  be  roasted,  motion  may  he  given  b 
gearioK,  or  by  endless  chains  and  pulleys,  to  any  number  t 
spindles  from  which  the  meat,  etc.  is  to  be  suspended. 
CPrinlsd.  IM.    Drnwin)!.] 

A.D.  1861,  September  3.— X"  2196. 
ROBERTSON,    Patrick.  — (Provisional   proteclion    only.) - 
"  Treating  yeast," 

"  In  order  to  obtain  dry  yeast  which  may  be  kept  for  a  con. 
"  siderable  time  without  prejudice  to  its  quality,"  the  inventM 
separates  "  as  much  of  the  moisture  as  possible  for  sulfjectiiig  th* 
"  yeast  to  the  action  of  a  centrifugal  machine  to  pressure  os 
"  otherwise,"  and  then  dries  it  in  a  chamber  or  vessel,  wbici{ 
has  "shelves  or  supports  on  which  are  placed  trays  con' 
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"  sulphuric  acid,  chloride  of  cBlcium,  carbonate  of  potash,  Cana- 
"  dian  potaah,  or  lime,  in  such  manner  as  to  be  suirouiided  with 
"  the  shelyea  at  supports,  having  thereon  the  jeast  to  be  dried. 
"  A  vacnum  is  obtained  in  the  chamber  or  vessel  by  exhausting 
"  pomps  or  otherwise,  and  in  time  the  yeaat  will  be  completely 
"  dried ;  the  yeast  is  then  reduced  to  powder,  and  is  fit  for  use 
"  The  powder  may  be  stored  in  bottles  or  other  close  vessels." 
The  rest  of  the  specification  does  not  refer  to  this  series,  , 

[Printed,  fcJ.    NoDrawingB.] 

A.D.  1861,  September  13.— N"  2278. 
FELL,  Richard.  —  {FroDisioital   protection   oit(y.)  —  Obtaining 
motive  power. 

Ali  is  heated  in  an  air  chamber  over  a  furnace  to  provide  motive 
power  for  the  propulsion  of  ships  and  other  purposes.  For  cook- 
ing, this  hot  air  may  be  admitted  ''  into  an  aii'-tight  compartment 
"  provided  with  partitions,  above  which  the  cooking  vessels  ore 
"  placed." 

[Printed,  U-    No  DraivlngB.1 

A.D.  1861,  September  2().— N=  2400. 
BENTLEY,  Thomas. — "  Apparatus  for  beating  eggs." 

The  invention  "relates  to  improvements  in  that  description  of 
"  apparatus  for  beating  eggs  or  other  matters  known  as  the '  Archi- 
"  '  median  egg  beater,'  which  consists  of  an  axis  on  which  a  spiral 
"  or  screw  thread  is  formed,  the  lower  end  having  an  open  wire 
"  firame  or  beater  attached  thereto,  the  whole  being  caused  to 
"  rotate  in  opposite  directions  alternately  by  moving  a  sliding 
"  socket  contiuning  a  pin,  which  eaters  between  the  threads  of 
"  the  spiral  or  screw  up  and  down  thereon,  the  upper  end  of  the 
"  axis  being  held  whilst  the  lower  end  rests  on  the  bottom  of  the 
"  vessel  containing  the  eggs  or  other  matters  to  be  beat  or  stirred. 
The  invention  consists  "in  forming  the  Arohiraedian  screw  or 
"  spiral  upon  a  tube  to  which  the  rotatory  beaters  are  attached, 
"  this  tube  and  beaters  being  caused  to  rotate  upon  and  around 
"  a  fixed  central  axis,  to  the  lower  end  of  which  a  fixed  frame 
"  with  atatioiiary  arms  is  attached,  which  may  intersect  or  sur- 
"  round  the  arms  of  the  rotating  beaters.  Rotatory  motion  is 
"  communicated  alternately  in  opposite  directions  to  the  beaters 
"  by  a  sliding  socket  (containing  a  pin,  which  enters  between  the 
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"  threads  of  the  screws  on  the  hollow  axis,)  which,   is   moveinf 
"  sjiil  down  whilst  the  central  axis  is  held  stationary  by  hvida 
"  in  a  suitohle  frame  at  the  time  the  heaters  are  immersed  intbr 
"  e^s,  batter,  or  other  tnatters  to  be  stirred  or  agitated." 
CFriatetl,  ad.   Dnraiag,] 

A.D.  1S61,  October  5.— N"  2493. 
TURNER,  JaspIBs. — (Propimona/  protection   oaty.) — "  MftduoH 
"  for  mixing,  mincbg,  and  pounding." 

"  A  mixing  receptacle  to  contain  the  articles  to  be  operated  apn 
"  is  supported  on  a  central  pivot,  and  is  free  to  revolre  thereon, 
"  Motion  is  communicated  hj  a  handle  placed  on  a  horizDDtil 
"  shaft  carrying  on  endless  aerev  gearing  into  a  circular  rack  on 
"  the  outside  of  the  said  receptacle.  Pulleys  ore  keyed  on 
"  end  of  the  suid  horizontal  shaft,  and  convey  the  motioD  by 
"  means  of  bands  to  fly  ivlieela  placed  on  each  side  of  the  mft- 
"  chine.  Connecting  rods  attached  to  each  of  the  fly  wfaeeb 
"  communicate  tnction  to  a  crosshead  working  over  the 
"  receptacle.  To  the  said  crosshead  is  attached  the  niixing  at 
"  other  instrument  required  for  use  in  the  different  purposes  to 
"  which  the  machine  is  applied.  For  mixing  purposes  a  pair 
"  of  whisks  are  used,  the  prongs  of  which  pass  between  eacb 
"  other  as  the  whisks  revolve  within  the  said  receptacle.  Fol' 
"  mincing  purposes  knives  arc  used  in  place  of  the  said  whutUi- 
"  and  a  cap  containing  a  block  of  wood,  with  a  metal  rim,  ii' 
"  inserted  on  the  top  of  the  said  mixing  receptacle.  For  pound- 
"  ing  purposes  a  pestle  is  attached  to  the  said  crosshead,  and  the 
"  article  to  be  reduced  is  pkced  in  a  shallow  vessel  inserted  in 
"  the  top  of  the  mixing  receptacle;  the  said  vessel  has  it  wire 
"  gauze  bottom  acting  as  a  siefe,  but  the  centra!  part  subjected 
"  to  tlie  action  of  the  pestle  is  made  soUd.  ITie  mixing  reoep' 
"  tacle  is  embraced  by  a  tilting  frame,  by  means  of  which  it  may 
"  be  tilted  for  the  removal  of  the  mixture.  The  machine  can  be 
"  fixed  to  a  bench  or  dresser  by  means  of  a  clunp." 
[Printed,  W.    So  Drawings.] 

A.D.  1861,  October  7.— N"  2499. 
CHAPLIN,  Alexandkr. — "  Combined  winding  engine,  boiler 
"  and  cooking  and  distilling  apparatus." 

The  apparatus  is  intended  for  ship's  use.    A  boiler  is  used  to 
generate  steam  which  drives   an  engine  for  various  purpoaes. 
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Attached  to  this  is  a  cooking  apparatua.  Connected  to  any 
convenient  part  of  the  boiler  is  a  steamer  for  cooking,  also  a 
steam  oven  heated  by  a  steam-jacket.  Over  part  of  tha  boiler 
Aimace  ti  a  cookin);  range  with  an  oven  and  hot-plate.  Flues 
pass  round  the  oven  and  under  the  hot-piate  from  the  furnace, 
and  lead  into  a  aeparate  funnel,  distinct  ftom  that  of  the  boiler. 
A  steam  jet  in  this  funnel  assists  the  draught.  The  flues  of  the 
rftTjge  may  be  cut  off  ftora  the  fire  by  dampers.  There  is  a  sepa- 
rate flre-place  at  the  side  of  the  range,  connected  with  the  Hues. 
This  may  be  open  at  one  side  and  used  for  roasting.  It  may  be 
cut  off  entirely  from  the  flues  by  a  damper.  Distilling  apparatus 
may  also  be  added. 

[Printed,  Sil.   Doming.] 

A.D.  1861,  October  21.— N"  2629. 
WINNIATl',  William.— (Proiiwionol  protecHoa  only.)—"  Ma- 
"  chines  for  kneading  dough," 

In  place  of  the  series  of  blades  mounted  on  a  straight  aile, 
which  is  usual  in  kneading  machines,  "  one  blade  forming  several 
"  elements  of  a  helical  plane  "  is  used.  "  This  blade  is  held  in  its 
"  position  not  by  being  fixed  throughout  its  length  to  a  solid 
"  axle,  but  liy  attaching  each  end  of  the  screw  so  formed  directly 
"  to  a  pivot  which  revolves  in  suitable  bearings.  The  screw 
"  revolves  in  a  trough  of  wrought  iron,  galvanized,  or  of  ocher 
"  suitable  material,  and  in  the  ends  of  this  trough  are  the 
"  bearings  for  the  pivots  attached  to  the  screw.  The  screw  or 
"  hehcal  knife  is  ^et  in  motion  either  by  the  application  of  direct 
"  power  or  by  the  introduction  of  rack  and  pinions,  or  by  any 
"  other  mechanical  contrivance  for  effecting  the  purpose.  It  will 
"  be  seen  that  the  helical  knife  presents  two  cutting  edges,  which 
"  will  continuously  divide  the  material  to  be  kneaded,  and  dia- 
"  place  it  from  one  part  to  another  of  the  trough  in  which  the 
"  helical  knife  works. 

"The  trough  with  its  internal  ^crew  ajid  the  arrangement  for 
"  imparting  motion  to  this  screw  are  mounted  upon  suitable 
"  framework,  which  is  so  made  that  the  trough  projects  at  one 
"  end  beyond  the  framework  for  the  purpose  of  working  out  the 
"  dough,  when  sufficiently  mised  or  kneaded,  into  an  ordinary 
"  kneading  trough.  At  this  end  the  trough  is  provided  also  with 
"  a,  door  opening  on  hinges,  and  fastening  nith  handle  and 
"  button." 


1 
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A.D.  1861,  October  23.— N"  2649.  , 

DELIRY,  Joseph    Fblix  Victor. — "  Mechanteal   kneadn 
"  trouifh." 

"  This  appsr&tuB  consiats  in  a  nrcular  basin  (of  metal  or  oth 
"  mateml]  in  which  are  placed  flour  and  water  requiied  ft 
"  making  dough.  This  buhi  revolves  on  a  vertical  central  ahil 
"  and  bean  upon  three  or  more  roUera.  The  requiaHe  i 
"  motion  is  given,  either  by  hand  oi*  steam  power,  tbroog 
"  a  bevil  pinion  cogging  or  gearing  into  a  correHpondia 
"  crown  fitted  under  the  circular  baain.  Within  tbe  l&tter  ths 
"  is  a  central  envelope,  leaving  an  annolst  space  for  woildn 
"  tbe  dough,  and  the  actuating  gearings  are  fitted  in  the  oentn 
"  part  of  the  basin ;  the;  impel  the  kneading  oi^ans  aa  thebuil 
"  revolves.  When  the  dough  has  been  Bufficiently  kneaded,  th 
"  central  gearings  with  their  appendages  are  raised  up  by  meu 
'*  of  a  screw  lodged  in  the  vertical  abaft  to  allow  the  workman  i 
"  take  out  the  dough  in  order  to  form  tbe  loaveB  for  the  oven,' 
The  kneadera  are  "  somewhat  of  a  screw  shape."  and  revolve  m 
horizontal  shafts  which  can  be  thrown  in  and  out  of  geariiif;  i 
required.  There  is  a  moveable  partition  which  can  be  slid  in  th 
trough  to  separate  a  portion  of  dough  for  any  special  purpose. 
scraper  with  two  blades,  shaped  eo  as  to  fit  the  angle  of  the  aidx 
and  bottom  of  the  trough,  is  figured. 

rPrinted,  lOd.  BiBwlng,! 

A.D.  1861,  November  7.— N"  2795,    (»  *) 
WIGHAM,  John  Richardson. — "Apparatus  for  the  nunti' 
"  factore  of  gas.  parts  of  which  are  also  applicable  for  cooking/ 

The  invention  "consists  in  the  peculiar  construction  o; 
"  mcnt  of  a  vertical  retort  for  the  manufacture  of  gas,  a 
"  specially  as  regards  domestic  purposes,  whereby  the  waste 
"  .surplus  heat  produced  by  such  retort  is  made  available  An 
"  domestic  or  cooking  purposcB.  the  retort  being  heated  hf 
"  means  of  a  circular  or  other  shaped  stove  or  furnace,  » 
"  arranged  that  the  top  plate  of  the  same  may  be  used  toe 
"  cooking." 

[PrintBd.  HW.    Drawing.] 

A.D.  1861,  December  13.— N"  3124. 
BELL,  WiLi,iAM. — "  Kitcheners," 

The  bottom  of  the  grate  consists  of  a  perforated  plate  ta  set  i 
bars  which  is  supported  on  a  frame  set  in  the  brickwork,  but  t 
be  removed.    Affdaebotiom  wiyvl 


PREPARATION  OF  CONFECTK 

and  in  that  case  the  true  bottom  is  taken  out.  There  is  a  pro- 
jection at  the  back  of  the  false  bottom,  which  fita  against  the 
inclined  back  of  the  fire-place. 

The  oven  is  ventilated  hy  means  of  a  cast-iron  box  at  the  back 
extending  over  the  width  of  the  oven.  This  bos  communicate b 
with  the  oven  through  a  aeries  of  holcB,  or  by  one  hole  extending 
along  its  length.  At  one  end  it  communicateH  with  the  chimney, 
and  here  there  ia  a  damper.  This  box  "  forms  the  back  stopping 
in  front  of  the  flue  under  the  hot  plate." 

Anew  latch  for  the  oven  door  is  used.  It  "consists  of  two 
levers,  namely,  a  long  lever  constituting  the  true  latch,  and 
turning  on  a  joint  at  a  distance  from  ita  middle,  and  a  shorter 
lever  with  rule  joint  for  acting  on  the  said  latch.  The  latch  is 
situated  in  a  plane  parallel  to  the  door,  while  the  short  lever 
is  situated  in  a  plane  at  right  angles  thereto.  One  end  of  the 
short  lever  is  inserted  in  one  end  of  the  latch,  and  by  lifting 
the  projecting  end  of  the  said  short  lever,  the  distant  part  of 
the  latch  which  engages  with  the  catch  on  the  side  of  the 
oven  is  raised."  A  spring  may  hold  the  latch  in  position.  The 
whole  is  enclosed  in  a  case. 

[Printed,  H.  tW.    Drawings.] 

A.D.  1861,  December  26.— N"  323?.    {*  •) 
PALMER,    Joseph    Nottingham. — (A    communication  from 
John  Russell.) — "  Cooking  stoves  and  ships'  ranges." 

"  This  invention  consists  in  the  introduction  of  a  flue  at  the 
"  back  of  the  stove,  with  a  view  of  increasing  the  draught  and 
"  allowing  the  heat  to  pass  allround  the  ovens  and  up  the  chimney 
"  or  pipe,  thereby  heating  the  bottom  of  the  ovens  as  well  as  the 
"  top,  and  in  supporting  the  stove  pipe  by  means  of  a  seporote 
"  cast-iron  oblong  pipe  attached  to  the  back  of  the  stove  to  allow 
"  the  top  or  hot  plate  to  be  removed  for  the  purpose  of  cleaning 
"  out  the  flues  without  taking  down  the  pipe,  and  in  the  intro- 
"  duction  of  a  cast-iron  perforated  fire-hack  or  shield  in  the  fire- 
"  pot  with  B  view  of  allowing  of  the  air  to  pass  up  from  behind, 
"  increasing  the  draught,  protecting  the  tire-pot,  and  permitting 
"  the  fire-back  to  be  replaced  when  burnt  out  without  removing 
"  the  fire-pot." 

[PrintBd,  lOd.    DrawinB.3 
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1862. 

A.D.  1862,  January  1.— N<»  16. 

NEWTON,  William  Edward. — {A  eommunication/rom  Edward 
Fielding  Woodward,) — (Provisional  protection  on/y.)— *' Boileis 
**  for  culinary  purposes." 

"  This  invention  consists,  first,  in  combining  a  convolute  or 
''  coiled  tube  with  a  boiler,  central  tubes,  and  perforated  food 
holder  or  receptacle,  so  that  when  heat  is  applied  to  the 
apparatus  or  device,  and  the  water  commences  to  be  heated,  a 
*'  circulation  or  current  will  be  formed  within  the  boiler,  and  tia 
water  very  expeditiously  heated  and  boiled,  while  the  substance 
or  material  to  be  boiled  or  decocted  will  be  disposed  in  the 
most  advantageous  manner  in  the  current  of  water  to  &vor 
'^  the  cooking  or  extracting  process. 

''  The  invention  consists,  secondly,  in  using  in  connection  with 
'*  the  boiler  a  coiled  tube  and  food  holder  or  receptacle  aforesaid, 
*'  one  or  more  supplemental  chambers  or  vessels  placed  undsx 
*'  and  over  the  other,  and  communicating  with  each  other  and 
''  the  boiler  by  means  of  a  tube  or  tubes,  constructed  and 
*'  arranged  to  favor  the  ascent  of  steam  or  heated  air  with  the 
"  supplemental  chambers  for  wanning  or  cooking  articles  of  food, 
"  and  at  the  same  time  serve  as  a  means  to  keep  the  cover  or  lid 
"  of  the  receptacle  or  boiler  in  proper  position." 
[Printed,  4d,   No  Drawings.] 
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A.D.  1862,  January  6.— N^  43. 

BROWN,  Frederick.—"  Kitchen  ranges." 

A  boiler  is  placed  at  the  side  of  a  range,  and  flues  after  passing 
under  and  over  the  boiler,  are  conducted  in  a  similar  way  about 
an  oven  beyond.  A  similar  arrangement  may  be  applied  on  each 
side  of  the  grate,  and  a  third  boiler  may  be  applied  behind  the  fire 
and  projecting  forwards  into  the  lower  part  of  the  back  of  the 
fire-place. 

[Printed  8<;.   Drawing.] 

A.D.  1862,  January  9.— N»  60, 

SMITH,  Jambs,  and  WELLSTOOD,  Stephen.—"  Ck)okixig 
**  stoves." 
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In  the  Etove  described,  the  oven  "  has  its  front  side  against  the 
"  the  back  of  the  fire-bo^."  It  has  a,  door  at  eacli  side,  and 
back,  top,  and  bottom,  it  is  surrounded  by  flues.  'I'he  doora,  a; 
any  part  where  there  is  no  Hue,  are  made  double,  and  the  internal 
lining  is  of  bright  tnetfil  to  avoid  loss  of  heat  by  radiation.  The 
outer  aides  of  the  flues  maybe  similarly  protected.  A  "light 
"  cover  or  hood  "  is  fitted  to  cover  the  top  of  the  stove,  and  the 
vessels  on  the  hot  plate.  A  tube  leads  from  the  upper  part  of 
this  hood  to  the  chimney,  to  carry  off  the  fumes  of  cooking, 

"Contractors"  are  fitted  for  the  smaller  cooking  vessels.  These 
"  fit  into  the  top  plate"  of  the  range,  and  "are  formed  with 
"  Bunk  sides  projecting  down  into  the  fire-box  with  a  supporting 
"  flange  at  the  bottom  upon  which  the  pot  or  pan  rests."  The 
usual  oval  opening  in  the  hot-plate  is  provided  with  moveable 
pieces  by  which  it  may  be  contracted  into  one  small  hole  at  the 

[Primed,  8J.    Drawing.] 

A.D.  1862.  January  13.— N°  fOO, 
MAY,    Charles    Neale.  —  (Prooisional    protection    only.)  — 
"  Manufaoturs  of  pastry." 

The  crust  is  baked  separately  from  the  Interior  of  the  pie.  The 
dough  is  placed  in  a  metal  form  of  suitable  shape  and  baked  in  it, 
the  reratundet  of  the  pie  being  baked  in  a  dish  as  usual.  The 
pkte  holding  the  dough  may  be  eupported  by  short  legs,  ajid  it 
may  thus  be  supported  over  the  dish,  so  as  to  occupy  no  extra 
room  in  the  oven.  By  this  method  the  crust  does  not  sink  in 
or  lose  shape  in  baking. 

Or  the  pie  may  be  made  in  the  usual  way,  and  metal  supports 
placed  witiiin  it.  These  supports  are  of  two  discs  of  metal  united 
through  their  centres  by  a  stem.  One  disc  serves  "  as  a  foot  rest," 
the  other  supports  the  paste. 

The  separate  crusts  are  fastened  on  by  the  juios  of  the  pie  or 
"  ¥  "  other  adhesive  matter," 
[PrinM.  *rf.    NoDrawiiigi,] 

A,D.  1862,  February  6.— N"  313. 
RUSSELL,    RoBBBT.— (Proewionai  protection  only.)—"  Stove- 
'  grates  and  kitchea  langes." 
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The  first  put  of  the  invention  relfttes  to  fire-places  for  wvmiiii 

The  second  applies  to  kitchen  nugee,  in  which,  "  the  oven  m^ 
"  be  formed  of  either  cast  oi  wrought  iron,  and  tbe  botui 
"  part  thereof  ie  mised  from  four  to  six  inches  above  the  lefl 
"  of  the  grate  on  which  the  fire  burna.  This  apace  is  dirids 
"  into  two  compartments  b;  an  iron  or  brick  flange  or  divUiol 
"  ezteading  from  the  opening  into  the  fire  diagontdly  ■era 
"  towards  the  back,  one  compartment  communicatiiiK  "ith  til 
"  back  flue  and  the  other  with  the  side  flue  of  the  oven,  an 
"  thus  the  heat  is  equally  divided.  A  eontinuation  of  this  flang 
"  or  division  is  carried  up  the  side  and  buck  of  the  oven  towaM 
"  the  top  where  the  two  fines  join  and  form  into  one  leadiq 
"  into  t^e  chimnej." 

[Prtliteii,*il.    Ko  Dr»wiD(r».) 

A.D.  1862,  February  11.— N"  356. 
WOOD,  William.—"  Pomfret  or  liquorice  cakes.'* 

A  paste  of  flour  is  made  and  boiled.  It  ia  then  placed  oi 
heated  table  with  n  rim  round  it,  over  which  rollers  and  scrap 
work.  On  this  table  the  liquorice  extract  is  mixed  with  the  part^ 
the  machinery  employed  bein^  the  same  as  that  used  in  makiif 
chocolate.  When  no  flour  is  used,  the  liquorice  extract,  sugair,  gun 
uabic,  and  other  materials  are  placed  at  once  on  the  table  without 
being  boiled.  When  sufficiently  mixed,  the  paste  is  rolled  into 
sheets  which  are  passed  to  the  stamping  machine. 

The  sheet  is  rolled  on  a  drum,  from  which  it  is  supplied  lo 
pressing  and  lubricating  rollers,  and  thence  to  a  stomping  rollei. 
This  stamping  roller  is  fitted  with  dies  working  in  apertuiM 
round  its  circumference,  and  kept  flush  with  the  surface  by 
springs.  The  paste  is  forced  into  these  by  pressure  &om  an  elaatifl 
roller,  or  from  a  roller  with  corresponding  dies  u|>on  it.  Arrived  < 
at  the  lowest  point,  the  dies  are  pressed  out  by  an  eccentric  or  a 
fixed  piece  within  the  roller,  and  the  formed  cakes  detached  by  a 
revolving  brush.  In  another  machine  the  sheet  of  paste  is  fed 
with  an  intermittent  motion  between  a  pair  of  stamperH,  which 
stamp  the  required  shape  on  it.  A  cutter  follows,  and  cuts  out 
the  stamped  portion,  dropping  it  through  a  perforated  plate  below. 
Figuring  rollers  and  Cutting  stamps  may  alsa  be  employed  in  the 
same  maoliiiie.' 

[Printed,  Sr,   Drairiiigs.] 
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A.D.  1862,  February.  1 9.— N"  442. 

TURNER,  Jambs. — (Provisioaal  protection  onlif.) — "  Machinery 

"  for  mixing,  mincing,  and  pounding." 
"  Motion  is  imparted  to  a  croBS-head  by  side  levers  and  two 
Bete  of  cogged  or  toothed  wheels.  Two  of  these  are  keyed  on 
to  a.  horizontal  abaft,  supported  by  b  frame,  the  othei"  wheels 
being  connected  with  the  levers.  A  mixing  receiver  surrounded 
by  a  toothed  band  and  supported  by  a  frame  capable  of  being 
tilted  is  situated  beneath  the  cross-head,  and  is  made  to  revolvo 
on  a  centre  point  by  a  screw  in  the  shaft.  The  whole  may  be 
fij:ed  to  a  bench  or  dresser  by  a  clamp  or  other  means.  The 
instruments  or  utensils  used  may  be  attached  to  the  cross-head 
aforesaid,  and  be  either  fixed  or  free,  as  the  case  may  be,  A 
block  can  be  placed  on  the  top  of  the  receiver  in  conjunction 
with  the  mincing  knives,  and  for  pounding  a  pestle  or  plunger 
may  be  substituted ;  the  block  niay  be  replaced  by  a  mortar 
with  a  revolving  bottom,  with  interstices  or  small  holes  for  the 
material  to  drop  through.  For  mixing,  either  whisks  or  » 
spatula  can  be  fixed  to  the  cross-head,  which  f^ves  it  a  to-snd- 
fro  motion  within  the  mixing  receiver.  The  whole  is  put  in 
motion  by  a  handle  on  the  shaft." 
[Prtntea.4*l.    NoBiawinBs.] 

A.D.  1862,  February  26— N°  512. 
KINGSFORD,  Couiltenay.— "Composition  for  the  manuftto- 
ture  of  bread," 

The  composition  is  intended  to  be  used  as  a  fermenting  agent. 
The  proportions  as  given  in  the  final  specification  are : — 
Tartaric  acid  -  .  -  -     26J  oz. 

Bicarbonate  of  soda   -  -  -     3?  oz.  i 

Common  salt  -  -  -    14  oi. 

Flour  -  -  -  -  196  lbs. 

and  "  in  some  coses  "  "  a  small  quantity  of  ground  rice." 
In  the  proviaioniJ,  the  proportions  are : — 

Tartaric  acid  -  -  -  -     16  oi. 

1.  Bicarbonate  of  soda   -  -  -    25  oz.  i^- 

Ground  rice   -  -  -  -    33  oz. 

Common  salt  -  -  -     13  oz. 

Flour  -  -  -  -  196  lbs. 

The  proportions  may  be  varied,  and  corbouate  of  soda,  potash, 

may  be  substituted  for  the  bicarbonate  of  soda ;  also 


.104        COOKING,  BREAD-MAKING,  AND  THE 

citric  acid  or  bitartrate  of  potash  for  the  tartaric   acid.     I 
Provisional  SpedEcation  it  is  Btated  that  for  any  of  the  I 
ingredienta    may   be    auhstituted  "any' other   substances 
will,   on  the  addition  of  moiiture,  slowly  yield   carbonic  acii' 
Also,  that  if  a  "wholly    volatile  aalt  (such   as   carbooate  i 
"  ammonia)"  ia  used,  it  is  added  in  the  proiiortion  of  1  to  1( 
pacts  by  weight  of  flour. 
[printed,  W.   Xa  DnwLiiKs.] 

A.D.  \Sf,-2.  March  12.— N'  673. 
GONDOLO,  Paul.—"  Baking  oven." 

The  oven  is  heated  below  by  a  retort,  burning  coke  by  preferene 
It  has  metal  flues  circulating  uuder  the  oven  and  conunuiiicAtiq 
with  a  space  turroundlog  the  oven.  There  is  no  brickwork  i 
the  Sues  or  space  round  the  oven.  The  oseu  is  a  closed  c 
of  metal  or  brickwork,  and  there  is  no  communication  I 
it  and  the  fluea.  Suitable  dampers  regulate  the  heat  snd  it 
direction.  There  ia  no  chimney,  but  d  v^ve  is  made  in  the  lowOf 
part  of  the  air  space,  to  allow  the  carbonic  acid  gas  generated  faf 
combustion  to  paaa  off.  Several  ovens  may  be  superposed,  t 
above  the  other,  and  be  beated  by  the  hot  air,  etc.,  pafiaing  !n 
one  to  the  other.  I'o  obtain  steam  for  actuating  mech&niei] 
kneaders,  etc.,  heating  tubes  may  be  arranged  in  convenient 
places.  They  communicate  with  a  "reservoir"  furnished  with 
a  safety  valve,  etc. 

[Printed.  1».   DmvrinBS.] 

AD  1862,  March  14.— N"  JUi. 
TURNER,  Wii-LIAM— (J^*"«''*  Patent  void  for  want  of  t 
Specijicali/m,] — "  Bakers'  ovens." 

The  oven  has  doors  "extending  the  entire  widtb  thereof." 
These  doors  are  hinged  at  top  to  an  iron  bar.  They  may  open 
and  shut  together  or  independently,  The  furnace  doors  are  " ' 
"  a  parallel  or  nearly  parallel  line  with  the  oven  doors  "  and  tha 
flue  is  at  the  opposite  end  of  the  oven  to  the  furnace.  The  floor 
is  marie  of  fire-brick,  etc.  At  each  side  is  a  ledge  to  prevent  the 
wheels  of  the  carriages  from  touching  the  sides  of  the  oven.  Rails 
may  be  used,  and  the  wheels  flanged  to  run  on  them. 
carriaKcs  may  be  "  suspended  from  the  axles  of  the  wheels 
"  instead  of  being  supported  by  them,"  and  "  metal  skeleton  Ci 
"  rieges,"  adapted  for  holding  the  tins,  etc.,  which  contain  the 
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bread  may  be  used.    These  tins  itiny  hsve  wood  or  other  bottoms,  i 
which  maj  be  nHthdrown  before  the  baking  begins. 
rPrintcd,«rf.    No  DrawiiigaJ 

AD  IS62.  March  17.— N"  732. 
BOWSER,  William.—"  Ships'  flre-hcarthB." 
Improvementa  upon  No.  10,5/6,  A.D.  1846. 
"The  apparatus  is  of  a  reetangulop  form  in  plan,  having/l 
"  ordinarily  three  boilers  of  different  aiies  at  one  side  heated  by  I 
"  means  of  a  flre-grate  directly  beneath  them,  whilst  at  the 
"  opposite  aide  there  is  formed  a  coohing  range  with  a  aeparata 
"  fire-grate  and  hot  piftte,  and  an  oven  or  ovena  occupy  the  middle 
"  portion,  their  doors  being  in  the  remnining  sides."  The  fiuo 
from  the  cooking  or  range  grate  ia,  "  according  to  one  modifi- 
"  cation,  made  to  immediately  descend  from  the  top  of  the  grate 
"  down  between  the  grate  and  the  oven,  and  to  pasa  thence  under 
"  the  oven,  and,  finally,  to  the  uptake  or  chimney." 

"In  another  modification,  whilst  the  flue  is  applied  to  thj 
"  oven  in  the  direct  manner  already  described,  there  is  intro- 
"  duced.  in  addition,  a  boiler  to  receive  heat  from  the  fire,  such 
"  boiler  having  a  part  rising  up  a  short  distance  between  the 
"  grate  ami  the  firat  descending  part  of  the  Hue,  and  passing 
*'  under  the  horizontal  |mrt  ao  as  also  to  receive  heat  from  that 
"  part  of  the  flue.  The  steam  generated  in  this  boiler  may  be 
"  conducted  by  pipes  to  cooking  vessels  mounted  on  a  light 
*'  frame  at  a  sufficient  height  ahoi'e  the  hot  plate  to  leave  the 
"  latter  clear.  The  gate  for  heating  tlie  boilers  ia  provided  with 
"  an  adjustable  partition  piece  to  permit  of  contracting  the  fire 
"  apace  when  only  one  or  two  of  the  boilers  are  in  use.  The 
"  flue  from  the  boiler  grate  passes  inwards  under  the  boilers, 
"  and  a  abort  distance  up  along  their  inner  ends,  whence  it  is 
"  continued  downwards  in  a  box  or  division  at  one  side,  and 

■  "  passing  round  and  under  the  oven,  finally  unites  with  the  flue 
"  from  the  cooking  or  range  grate.  The  apparatus  may  he  made 
"  with  flues  similar  to  those  hitherto  employed,  and  dampers  or 

■I  contrivances  may  be  used  for  diverting  the  fire  gases 
*  from  either  grate  into  whichever  series  of  flues  maybe  desired." 

[Printed,  Is,  id,    Drmwingi.] 

A.D.  1862,  March  22.— 'S'  802. 
((ENNINGS,  JosiAH  Gbobge.— "  Manufacture  of  biscuits." 
>  The  biscuits  are  made  hollow  and  kei)t  so  during  baking  b;  the 
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inseption  of  a  piece  of  metal  ot  otker  material.     The  following 
descriptiaD  is  given  of  the  proceaa  of  manufacture  ; — 

"  I  prepare  a  biscuit  paate  in  any  ordinaiy  intuiner  uid  roll  it 
"  out  to  a  suitable  thickneaa ;  I  then  cut  it  up  into  strips  about 
"  one  inch  wide,  theae  I  wind  spirally  oo  a  roller,  the 
"  eumference  of  which  is  about  the  same  aa  that  of  the  hoUow  (o 
"  be  left  in  the  biscuit.  1  wet  the  edges  of  the  Btiip  of  |i 
"  where  they  overlap  and  roll  it  till  the  edges  adhere,  in 
"  manner  I  prepare  a  tube  of  paste  which  when  baked  will  not 
"  open  at  the  joints  bo  as  to  disfigure  the  biscuits.  The  tnbr 
"  of  paste  1  cut  into  lengths  by  running  the  roller  over  a  soriiffl 
"  inth  projecting  ridges  at  suitable  distancea  apart,  these  lengthi 
"  are  slipped  off  the  roller,  and  then  by  preference  flattened  into 
"  a  long  oval  form.  I  then  introduce  into  each  piece  a  filliDK 
"  piece  which  is  best  made  of  glass,  the  filling  piece  does  di 
"  prqect  entirely  through  the  tube  of  paste,  but  this  is  cloaed  tt 
"  one  end  beyond  the  end  of  the  filling  piece  either  by  anot 
"  piece  of  paste  or  else  by  pinching  in  the  end  of  the  tuhe  » 
"  to  cioae  it.  The  biscuits  with  the  filling  piecea  within  ti 
"  having  been  suitably  stamped  are  baked,  and  afterwards  the 
"  filling  pieces  are  withdrawn." 

To  fill  theae  biscuits  witli  minced  meat,  a  mincing  machine  ii 
used  which  has  a  nozzle  of  the  form  of  the  hollow  of  the  biaooH 
and  of  the  same  length.  Each  biscuit  is  placed  on  the  nozzle,  and 
as  it  is  filled  it  is  pushed  off. 

[Printed,  *d.    No  Drawui(n.] 

A.D,  1962,  March  29.— N"  867. 
LUCETTI,  Antonio.— (Propisionn/  protection  only.) — "Apps- 
"  ratus  for  expressing  the  juice  from  pulpy  fruit." 

"This  invention  relates  to  a  peculiar  construction  and  arrange- 
"  ment  of  apparatus  for  expressing  the  juice  from  lemons,  orangee, 
"  and  similar  pulpy  fruit,  and  consists  in  the  employment  for 
"  that  purpose  of  a  pair  of  jaws,  the  lower  jaw  being  hinged  to 
•"  the  upper  jaw  whilst  the  upper  jaw  works  on  a  fiied  centre  and 
"  is  acted  upon  by  a  lever  handle,  which,  when  depressed,  causes 
"  it  to  squeeze  the  fruit  upon  the  lower  jaw.  The  inner  surfaces 
••  of  these  jaws  may  be  more  or  less  roughened,  grooved  or 
"  corrugated,  and  the  eipressed  juice  is  received  into  an  inclined 
"  Spout  which  directs  it  Into  any  convenient  receptacle.  A  spring 
"  is  applied  for  the  piiriiose  of  opening  the  jawa  on  the  release 


'  of  the  presflingi  handle.    The  entire  apparatus 

''  be  mounted  upon  a,  vertical  standard  which  is  fixed  inta  a  table 

"  or  otheF  convenient  Bupport," 

[Printed,^!.    No SralrlDEt.] 


A.D.  1862,  Mftreh  29.— N°  882. 
BAKER,    John. — {PromsionaC  protection    oniy.) — "  Improved 
"  ahraentftty  preparationB." 

The  description  ia  as  follows  : — 

"  Mj  improved  ahmentarf  preparationB  consist  firrt  of  a  con- 
"  centcated  preparation  of  beef  tea.  I  reduce  the  beef  by  stewing 
"  in  a  auf&cient  quantity  of  water  in  the  ordinary  way  of  making 
"  beef  tea,  but  adding  to  each  1 12  pounds  of  beef,  about  2  pounds 
"  of  the  beat  Jamaica  sacsaporilla.  The  whole  being  reduced 
"  Buf&ciently  to  extract  the  nutriment  from  the  beef,  I  then  strair 
"  the  beef  tea  from  the  fibre  and  reduce  it  again  by  boihng 
"  or  stewing,  until  the  quantity  remuning  is  only  about  one- 
"  Biith  part  or  one-seventh  part  of  the  original  weight  of  the 
"  meat ;  it  is  then  to  be  put  in  jars  or  close  cases,  in  which  it  seta 
"  and  becomes  a  firm  hard  jelly  or  substance.  It  should  be 
*'  covered  so  as  to  eitoliide  the  air,  if  intended  to  he  kept  for  any 
"  length  of  time. 

"  The  second  part  refers  to  the  prel^aration  of  a  vegetable 
"  extract  which  I  prepare  from  Carrageen  mosa.  I  boil  or  stew 
"  the  mosB  in  water  to  a  thin  jelly,  and  then  strain  off  the  fibre. 
"  1  now  reduce  it  to  such  consistence  that  it  will  set  hard  when 
"  cold,  during  which  reduction  I  add  about  7  or  8  ounces  of 
"  sugar  and  one  ounce  of  brandy  to  every  pound  of  the  extract. 
"  1  add  the  sugar  some  little  time  before  the  boiling  is  complete, 
"  and  the  brandy  just  previously,  I  also  add  hay,  saffron,  or 
"  crocus  to  give  it  an  agreeable  color,  and  then  jiot  and  cover 
*'  it  to  exclude  the  air,  or  enclose  it  in  air-tight  cases." 

fPiinted,  M.    No  Dnwingt.] 


A.D.  1862,  March  31.— N°  887- 
MENNONS.  Mahc  Antoinb  Francois.— {.■! 
from  Martial   Victor  Jouimntt.) — (Provisional  protection  ontg.) — 
Manufacture  of  glucose. 

The  glucose  is  obtained  from  "carob  beans."   It  is  used  ai 


other  purposes  in  confectionpry.     Tlie   process   of  extraetioQ^| 
described  in  the  followinR  words : —  ^M 

"  Istly,  reduction  of  the  fruit  to  a  statcof  fine  division  bjmeun   , 
"  of  graters  or  other  appropriate  mechanism." 

"2dlj-,  digestion  of  the  reduced  matter  for  twenty-four  houn, 
"  at  a  teraperntiire  of  sixty  degrees  centigrade  tl-JU"  Fohrenheft), 
"  in  water  five  times  the  weight  of  the  mass  and  bydrocholt>iic 
"  acid  one  thousandth  part  in  weight  of  the  water  employed." 

"3dly,  neutralisation  of  tlie  acid  reaction  in  th«  digested 
"  matter  by  the  addition  of  an  alkaline  carbonate  (carbonate  o! 
"  soda,  potjtsli,  or  lime  for  instance)  in  such  proportions  &s  m»j 
''  be  required." 

"  4thly,  filtration  of  the  mass.  The  object  of  this  process  it  to 
"  separate  from  the  liquid,  not  only  the  undissolved  parts  of  tbe 
"  fruit,  but  also  the  iiitrogenizcd  elements  dissoh-ed  in  t\u 
"  dineslion,  and  afterwards  reduced  as  an  insoluble  precipitkft 
"  by  the  neutralisation  of  the  acids," 

"  othly,  clarification  and  concentration  of  the  filtered  liquid  in 
"  the  ordinary  way.'* 

[Printed,  W.    Xo  Dmwlngt.] 

A.D.  1862,  April  I.— N"  911. 
TURNER,  William,— Kneading  machine. 

Above  the  kneading  trough  is  a  frame  whicb  carriea  tiro 
crnnked  ailea,  revolving  in  opposite  directions.  From  the  cranks 
an  up-and-down  motion  is  given  to  two  vertical  burs  working 
through  slots.  These  bara  have  transverse  arms  wbich  are 
thus  driven  up  and  down  through  the  dough  to  knead  it, 
These  arms  are  formed  so  as  to  pass  between  one  anotha  at 
tlie  machine  works.  One  shaft  only  may  ho  employed,  and  any 
ether  means  for  giving  the  requisite  motion  to  the  mixing  arms 
may  be  used. 

The  feeding  apparatus  described  in  the  Specification  of  No,  "41, 
A.D.  1860,  maybe  employed  with  this  machine. 

[Printed,  Is.  «.    Drawinga.] 

A.D.  1862,  April  4.— N"  969.    {*  ■ 
NOCK,  John,  and  PRICE,  William 

pTDfeefion  only.) — "Gaa  cooking  ranges." 

The  invention   "  consists  in  lining  the  inside  of  s 
"  with  glased  tiles  or  elaha  placed  at  a  slight  distance  witlun  t 


"  outside  caamg.     'ITie   effect   of  ttis    ia   ttat   a   much  higher 
"  temperature   can  be  obtained  with  a  Mtialler  consumption  of 
"  gas,  the  tiles  reflecting  tlie  heat  inwoids,  whilst  the  space 
"  between  the  tiles  and  the  outer  casing  keeps  the  lattsr  cool." 
[Printed,*;.    NoDrawingB.} 

A.D.  1862,  April  7.— N"  984. 
WELCH,  Edward.— Ovens  and  kitchen  ranges. 

Briek  ovenH  are  made  with  an  iron  fioor,  under  which  is  the 
furnace.  Several  ovens  of  this  sort  may  be  placed  over  one  fire. 
The  products  of  combustion  after  circulating  below  the  oven, 
pass  into  a  metal  tube  within  the  oven  and  commuiuoating  with 
the  chimney. 

In  kitchen  ranges  the  sides  of  the  flre-place  are  of  fire-brick. 
The  top  and  bottom  of  the  oven  are  formed  each  of  an  iron  [ilate. 
The  other  sidea  of  the  oven  are  formed  of  the  brickwork  in  which 
the  range  is  set.  The  ash-pit  is  closed,  so  that  the  products  of 
combustion  pass  dotvnwurds  under  the  oven  through  a  metal 
pipe  fixed  in  the  oven,  to  a  space  between  the  top  of  the  oven  and 
the  hot  plate. 

tPrinlcd.Sd.  Drawing.] 


A.D.  18C2,  April  /.— N"  986.    (*  "■) 
NICHOLSON,   Wtlltam   Newzam.  —  {Provisional  pro' ection 
only.) — "  Ranges  and  stoves." 

The  invention  "consists  in  forming  the  fronts,  panels,  and 
"  doors  of  kitchen  ranges  and  the  panels  of  stoves  of  enamelled 


It  "  also  consists 
"  forming  frames  in 
"  iron  therein  with 
"  hollow  projections 
"  screwing   therein   taps 


of  fixing  such  enamelled  iron  by 

plates,  and  fitting  the  enamelled 

■  rivet  fasteninjja ;  bIso  in   casting 

aet-iron  plates,  for  the  purpose  of 

other   necessary    ajipliances.      The 

enamelled  iron  plates  have  apertuies  formed  therein,  previous 

*  to  being  finished,  to  fit  over  such  projections." 

It  "  also  consists  in  an  improved  form  of  hinge  for  the  doors 
"  in  kitchen  ranges."     The  inventor  casts  "  a  hollow  boss  with 
and  extending  nearly  the  whole  length  of  tliQ  door." 
rFrlntediU.    NoDnwings.] 
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A.D.  1862,  April  9.— N-  1009. 
FARRON,  Squire. — R^uUtiiig  the  auppl^  of  steam  to  en^ne^ 
etc. 

A  cylinder  dosed  at  bottora  haa  within  it  a  piston  exposed  to 
the  pressure  of  the  atmosphere,  and  acted  upon  bj  a  lever  ai 
weight.  The  steam,  gas,  or  fluid  is  admitted  to  the  crlinder  bj 
"  two  internal  apertures,  and  passes  into  the  interior  of  the  pisto 
"  thioagh  two  corresponding  aperturca  and  from  thenoe  tluougi 
"  a  larger  aperture  to  the  exit  pipe  "  of  the  cjKader,  and  so  t| 
the  engine,  etc.  .%t  the  front  of  the  larger  aperture  of  the  pistol 
"  there  is  a  thoroughfare  leading  to  the  under  aide  of  the  piston, 
so  that  the  ateam  etc.,  raises  it  according  to  its  pressure.  Wbeij 
the  apertures  of  the  ojlinder  are  fullj  open  to  those  of  the  p'-*-- 
the  supply  is  at  its  maximum.  As  the  piston  rises 
are  portiallj  closed,  and  the  supplj  a  diminished.  

The   invention   maj  he   applied,   In   a   manner   i)ot    specioQi 
described,  to  "  cooking  apparatus." 
IPrinted,  1».  M.    Dmwingj.] 

A.D.  18fi2,  April  21.~X"  1161. 
ATTWOOD,  Thomas.—"  Kitcheners." 

The  oreo  door  is  in  two  parts,  and  the  hinges 
the  door  when  open  stands  out  at  right  angles  to  the  front  of  iba 
oven.  Ob  the  inaides  of  the  door  are  ledges  corresponduig 
with  the  Ledges  on  which  the  oven  shelves  rest,  so  that  the  shelfes 
can  be  drawn  out  of  tlie  oven.  Or  the  door  may  be  in  one  pmx, 
and  the  shelf  have  a  projecting  piece  behind,  which  supports  it 
when  it  is  drawn  out.  The  "  lower  flue  slop  and  the  bottota 
"  plate  of  the  oven  "  are  made  of  one  and  the  same  piece  of  metoh 
This  improves  the  conduction  of  heat.  The  &re-doar  slides 
instead  of  being  hung  on  binges,  and  puses  latetallj  in  front  of 
the  boiler. 

[Printed,  Sd.    Drawing.] 

A.D.  1862,  April  22.— N"  1169. 
ELLIOT,  Charles  EAHi".— (J  communicationjromitessn.  G*ory 
Grouberger  and  Hermann  Christian  Kurs.) — {Pronisional  proltvtiM 

only.) — "  Preparation  of  dried  yeast." 


"TTIEPARATION  OF  CONFECTIONERT. 

"  Fresh  think  sub-fennentative  yeast  is  taken  and  itiired  up 
"  with  tn^lve  times  aa  much  water,  and  is  then  dried  with  a 
"  cloth,  used  as  &  sieve,  into  a  clean  vessel,  it  must  be  allowed 
"  then  to  settle  well,  and  the  water  has  then  to  be  poured  off. 
"  The  sediment  is  again  niiied  with  water,  and  the  same  operation 
"  is  again  twice  repeated.  After  the  third  draining  a  beautifiil 
"  white  yeast  is  found  as  a  sediment  at  the  bottom  of  the  vessel- 
"  This  latter  sediment  is  then  to  be  stirred  up  with  some  purified 
"  carbonate  of  soda  or  potash  and  rectified  spirit,  using  Jth  of  an 
"  ounce  of  alkali  to  one  pound  of  sediment,  and  ^tha  of  an  ounce 
"  of  rectified  spirit,  and  is  then  left  to  stand  quietly  for  half  an 
"  hour,  and  afterwards  is  poured  into  sacks  and  pressed  dry. 
"  Half  an  ounce  of  Retatine  is  then  added  to  every  two  pounds 
"  of  yeast,  the  gelatine  is  boiled  into  a  solid  mass,  and  is  mixed 
"  after  it  has  become  almost  cold,  first  with  one  pound  of  yeast, 
"  and  after  proper  kneading;  is  thoroughly  mixed  with  the  other 
"  pound  of  yeast,  and  is  rolled  up  into  a  stick,  which  is  then 
"  exposed  for  from  10  to  12  hours  to  a  cold  temperature.  After 
"  the  lapse  of  this  period  the  union  baa  taken  place  perfectly, 
"  the  stick  is  unrolled  and  cut  with  a  glass  knife  into  any  form 
"  desired,  and  the  pieces  themselves  are  dried  on  Ixamea  covered 
"  with  a  cloth  in  ordinary  temperature." 
[PriQtfld,  *d.    No  Drawings.] 


A.D.  1862,  April  30.— N°  1275.    ("■ 


i  for  cutting  and  chopping  bread 
e  mentioned  cheese. 


:  treated  a 


OXLEY,  Jaues, — "  Apparatus 
"  and  other  substances." 

Amongst  the  substances  to  b 
suet,  and  vegetables. 

The  visible  parts  of  this  apparatus  are  (1)  a  base,  (2)  a  cutting 
table  with  a  rcmoveable  top,  {'i)  a  knife  jointed  at  each  end  to  a 
hnk  which  works  on  a  centre  in  the  base  (one  link  is  provided 
with  a  handle).  (4)  an  upright  having  in  it  a  vertical  guiding 
slot  for  the  knife  to  work  through,  (5)  a  gauge  pin  jointed  to  the 
handled  link,  "its  forward  end  working  to-and-fro  through  a 
"  slot "  in  the  upright,  and  (6)  a  feed  plate  screwed  tu  a  metal 
plate,  whicli  slides  in  a  groove  inside  the  table,  and  to  which  is 
attached  a  hinged  catch  "for  the  purpose  of  retaining  it  by 
"  abutting  against  the  edge  of  the  table  or  against  a  piece  of 
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■crewed  thereto."  'Die  thiokntss  of  the  cut  is  regubteJ 
crew  thrciul  on  the  pin  whicli  cuniie«H8  the  gtant 
ik,  BJid  "  t,  correapouding  internal  Bcrew  in  the  base  of  the 
"  gnige  arm."  The  feed  plute  ia  provided  with  a  liaodle  at  ill 
back  and  with  spikes  in  front.  The  table  bas  inai<]«  it  m  h^ai 
eprinK  or  spriogn  coiomiini eating  with  tlie  elide,  and  "  to  *IIw 
■■  of  ti  long  trttverse  of  the  slide  with  a  cnmparatiieiy  slight  h- 
"  tension  "  of  the  springs,  and  "  to  compensate  for  tlieir  variiUe 
"  power  at  different  degrees  of  Gxtensiuu,"  it  is  jiropoMd  te 
connect  thera  by  means  of  a  cord  anil  a  fusee  and  barrd  "  botli 
"  fast  on  the  eaue  axis."  The  cord  from  the  springs  ] 
round  the  fusee,  and  the  otiier,  which  is  attached  directly  i 
slide,  is  wound  round  the  h&rrcl.  The  tenuon  of  the  springs  ii 
regulated  by  a  stationary  screw  and  a  travelling  nut,  to  whicb 
the  springs  ore  secured.  The  poKion  cut  olf  is  pushed  am^ 
hj  means  of  an  inclined  ridge  on  the  blade.  I'be  gauge  vA 
"  the  self-acting  feeding  incchanisn) "  may  be  dispensed  will^ 
the  article  to  be  cut  "  being  led  forward  by  the  hand  of  tin 
"  operator." 

Modifications: — 1.  The  end  link"is  replaced  by  an  inclined' 
"  aUitted  bracket  "which  is  fixed  to  the  base  or  side  uf  the  table:, 
a  pin  passed  through  the  end  of  the  knife  elides  in  the  slot,  and, 
the  fulcrum  of  the  link  to  which  the  front  edge  of  the  knife  11 
jointed  "  ia  brought  nearer  the  front  by  the  base  plate." 

2.  'I'he  table  "  may  he  made  to  travel  under  the  knife  after 
"  out,"  and  If  required  for  chopping  or  mincing  it  "  may  be  mads 
"  to  rotate."    The  apparatus  muy  be  worked  by  a  treadle. 

[Printed.  Iftd.    Drawing.: 

A.D.  18G2,  May  2.— N"  1291. 
HUNTINGTON,  William,  and  HUNTINGTON,  Thomab.— 

"  Maehioery  for  the  manufacture  of  bread." 

Several  troughs  are  used.  They  are  fitted  with  castorB  "  mounted 
"  on  the  ends  of  crank-arms  or  t)eams,  or  their  mechanical  equi- 
"  valent,  in  such  a  way  that  the  troughs  may  be  elevated  upon  tha 
"  wheels  or  castors."  These  troughs  are  filled  with  matevUla 
for  dough-making,  and  placed  one  at  a  time  upon  a  reciprocating 
p'atform,  below  a  pair  of  rotating  transverse  shafts.  Each  shaft 
has  an  arm  at  tight  angles,  which  carries  a  series  of  henwtital 
ban.    The  bars  on  opposite  arms  alternate  with  one  another.    Bf 
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the  revolution  of  the  shnfca  the  dough  ia  kneaded.  When  the 
(lough  in  one  trough  is  tiniahed  another  trough  is  substituted  for 
it.  Tlie  trough  is  traversed  to  and  fro  heloiv  the  kneaders,  and 
irna  rounded  ends,  so  that  all  tlie  dough  is  acted  upon.  Flour  is 
Bupplied  from  a  hopper  above,  the  dischai'ge  oriUce  of  which  is 
fitted  with  a.  Uuted  toller.  The  trough  might  he  fixed,  and  the 
kneading  appatatus  made  reciprocating,  but  the  fitat  arrangement 
is  jireferred. 

[Prnileil,  Sd.    Drawiiig,] 

A.D.  1862,  May  19.— N"  1616.    (*  •) 
MORRIS,  TiMoTHY.andWEA RE, RoDBBT,MidMONCKTON, 
EuwAKD  HuNRV  Cbadock. — "  Obtaining  and  applying  light 
"  und  heat  by  electricity." 

'I'o  obtain  heat,  electrici^  evolved  from  powerfnl  batteries  is 
used,  by  introducing  into  the  liquor  or  substances  to  be  heated 
spirala  of  llattened  platinum  or  other  metUil  wire,  or  metal  sheets 
rolled  in  vulute  spirals,  or  disposed  in  such  manner  us  to  afford 
the  greatest  possible  amount  of  heated  service,  the  t^nds  of  the 
coila  or  sheets  or  spirals  being  joined  respectively  to  the  poles  of 
the  battery.  The  heat  thus  produced  .may  be  applied  for  cooking 
purposes. 

[Priutwt,*/.    Xo  DmwliUfS.] 

A.D.  1B62,  June  13.— N"  IfGo. 
IVES,  JuLiL's. — {Provisional  protectitm  onli/.} — "  Apparatus  for 
"  expressing  juice  from  fhiit." 

Rollers  are  used,  between  which  the  fruit,  etc.  passes.  These 
rollers  are  elastic,  of  solid  vulcanised  india-rubber  or  other  suitable 
compound,  on  a  metal  apindle.  The  rollers  are  geared  together, 
and  one  of  them  is  actuated  by  a  handle.  'Ihe  bearings  of  the 
spindles  ore  in  slots,  and  the  spindles  are  kept  in  position  by 
suitable  springs,  preferably  of  india-rubber.  The  rollers  may  be 
side  by  side  or  vertical,  and  the  fruit,  etc.  may  be  fed  in  fWim  a 
hopper  or  otherwise.  Hcveral  pairs  of  rollers  may  be  arranged,  bo 
that  the  fruit,  etc.  passes  through  them  all  in  succession.  A  vat 
to  receive  the  juice,  and  a  table  for  the  refuse,  are  to  be  suitably 
arranged. 

LPiiiitcil,  'U.    No  Ei-pw-iiigs.] 
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A.D.  1862,  Juno  24.— N"  1861. 
CARR,  Thomas.— Machine  for  grinding,  knnding,  etc. 

The  mAchine  is  apiilicablc  to  &  considerable  variety  of 
tunongst  othoa  for  kDe«ding  dough. 

"  Edge  runners  "  ot  mill-atones  supported  radially 
revolving  bed,  have  independent  motion  given  to  them, 
of  their  merely  revolviog  flroni  the  friction  of  the  bed.  Tl 
motion  may  be  either  faster  or  slower  than  that  of  the  bed.  Tl 
"  edge  runners "  are  supported  at  their  ends  on  bearings  whii 
can  be  raised  and  lowered  by  means  of  a  screw.  The  siu&ce 
the  bed  and  of  the  upper  stoves  may  be  grooved,  or  teeth  m 
befitted  upon  them.  Weights  or  springs  may  alao  be  applied 
the  levers  upon  which  the  "  edge  runners  "  are  mounted,  so  th 
the  pressure  can  be  either  increased  or  diminished. 

[Prinlei  S*.  fid.    DrairingB.] 

A.D.  1862,  June  25.— N"  1869. 
TURNER,  Gborgk.- "  MincinR  apparatus." 

The  machine  is  of  the  ueua)  sort.     It  is  made  of  two  castin) 

hinged  together,  and  secured  by  a  latch,  so   that  the  ban 

can  be  opened  and  the  propeller  removed.    The  novel^  ctf 

rts  "  in  the  application  to  such  machines  of  a  moveable  pliti 

for  forming  a  second  bearing  for  the  spindle  of  mincing  ni 

chines  of  the  ordinary  construction,  such  |)latc  being  si 

in  its  place  by  means  of  two  screws  or  pins,  one  of  which  il 

inserted  in  the  upper  part  of  the  casing  of  the  machine,  and 

the  other  in  the  lower  part  of  such  casing,  slots  being  fbrmed 

in  the  moveable  end  plate  for  the  purpose  of  embradng  met 

screws  or  pins.     An  aperture  is  made  in  the   moveable  end 

plate  to  allow  of  the  exit  of  the  minced  material  as  it  is  fotvcj 

"  out  of  the  machine  by  the  action   of  blades  formed  on  t~ 

''  revolving  spindle,  which  is  in  the  ordinary  way." 

[Printed,  lOd.    Drawing.] 

A.D.  1862,  July  2.~N''  1929. 
ATKINSON,  Thomas  Lamb.— Stew-pans. 

The  invention  "  consists  in  forming  the  boiler  or  stew  pan  wi 
"  an  inner  lining,  within  which  is  placed  the  articles  to  be  cookeS 
"  The  space  between  the  inner  lining  and  the  outer  holds 
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"  water,  which  is  introduced  through  the  hollow  handle,  thia 
"  being  closed  hj  a  plug ;  the  Bteam  irom  the  water  enters  into 
"  the  interior  through  one  or  more  holes  formed  in  the  upper 
"  part  of  the  inner  lining;"  by  meana  of  the  steam  thus  intro- 
duced whatever  is  placed  within  the  etew-pan  or  boiler  "  is  cooked 
"  mole  speedily  than  by  immewinK  the  materiolB  in  water,  at  the 
"  game  time  retaining  the  flavor." 
CPnated,6({.   Dnnrlse.] 

A.D.  1862,Jn!ya.— N°1941. 
EDMUNDS,  TiioM A.a.  — (Prrmisional  proleclioa  only.)~"?10- 
paring  compieaaed  fruits  in  cakes." 

The  invention  "  relates  to  the  manufacture  of  compreeaed  &utt 
in  cakes,  such  as  figs  and  almonds,  or  other  dried  iiuita,  mixed 
or  otherwise ; "  and  the  "  improvements  consist  in  the  application 
of  B  surface  of  confectioners'  wafer  material  on  the  top  and 
bottom  of  such  cakes,  which  material  'jatij  also  be  apphed  at 
other  parts  of  the  exterior  of  such  cakes,  and  which  may  be 
embossed,  impressed,  or  otherwise  ornamented.  This  appli- 
cation of  the  wafer  material  not  only  improves  the  appearance 
of  the  goods  but  preserves  them  in  better  and  more  presentable 
condition."  "  The  wafer  material "  is  applied  "  at  the  time  of 
compressing,"  and  it  adheres  firmly  to  the  cakes. 

CPriDt«d,4d.    Nu  Drawitten.] 

A.D.  1862,  June  18.— N»  2052. 
MORRILL,    Obcar    Fitzalan. — "  Apparatus  for  generating 
"  heat  for  culinary  or  various  other  purposes." 

Vaporised  hydrocarbon  is  miied  with  air  in  a  receptacle  covered 
with  a  perforated  cap  over  which  it  is  burnt.  The  iiijuid  hydro- 
carbon is  supplied  by  a  wick  from  a  reservoir  and  led  in  o  tube 
which  is  bent  through  the  flame  to  he  vaporised.  The  tube  con- 
ducts It  in  this  state  to  the  bottom  of  the  mixing  chamber  which 
la  open  at  the  bottom.  Over  this  lamp  Is  a  stand  fitted  at  top 
with  a  cover,  and  with  rings  fitting  one  within  the  other,  so  that 
the  aperture  at  top  may  be  varied  to  suit  the  size  of  the  cooking 

A  "steak  broiler"  is  described.  It  has  bars  above, and  a  gravy 
trough  round  it  below.  In  the  centre  is  a  plate  upon  which  the 
flame  plays,  so  that  the  heat  is  distributed.  On  the  plate  are 
projections  to  raise  the  meat  irom  it. 
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An  oven  with  ui  cxtciiml  aircusing  tnayalso  be  employed.  The 
tiftme  of  the  burner  may  paaa  directly  into  the  oven. 
[Printed.  8if.    Dnwinir.] 

A.D.  1S62,  July  18.— N"  2056. 
BROOMAN,  Richard  Aucuibalu. — (A  communiaatioH  fnm 
ffillioTa  Elijah  Hasan.) — "  GeaentinK  he&t  in  fiirn&ceg." 
The  invention  consists  in  brinf^ing  superheated  steam  iaeontut 

with  buming  fuel  "  at  any  point  in  the  fire  above  the  grate  bm." 
It  can  be  applied  to  furnaces  and  fire-places  of  all  sorts.  AtuongBt 
other  applications,  a  cookiii|{  stove  is  shewn.  On.  two  ormoit 
sides  of  the  fire-place  is  a  chamber  in  connection  with  a  steam 
generator.  From  these  chambers  supethented  steam  paasea  thnrngii 
amatl  holes  in  the  chamber  wall  to  the  fire  where  the  steam  it 
decomposed,  and  the  resulting  gases  are  burnt. 

CPriutod,  li.  4d.    DmvriiigB.]  * 

A.D,  18fi2,  July  25.— N"  21 12. 
ANDERSON,  jAMes.—SepBrating  gluten  from  starch,  and  pre- 
pariuR  it  for  food. 

Wheat,  flour,  and  ivater  are  submitted  to  the  action  of  a  rt- 
volving  shaft  with  arms  in  a  triiugh.  The  arms  are  incBned, 
and  there  are  inclined  bars  across  the  trough,  between  which  the 
anna  work.  Jets  of  wafer  play  upon  the  dough,  and  wash  away 
starch,  while  the  arms  carry  away  the  gluten.  The  water  nay  be 
wanned  up  to  HO"  Fahr,  The  gluten  is  heated  till  it  aaagxiliXa 
and  becomes  firm ;  this  may  ho  effected  bj  placing  it  in  shallow 
pans  surrounded  with  hot  water  above  160''  Fahr.,  or  by  steaming. 
The  gluten  may  he  pickled,  or  merely  dried.  It  may  then  he 
ground  up  into  flour.  It  may  also  be  mixed  with  animal  fieah 
or  vegetable  matter.  "  Imitation  potted  meats  may  he  made  of 
"  the  gluten  by  treating  it  precisely  as  in  potting  ordinary  flesh, 
"  and  various  flavours  may  be  imparted  to  it  by  combining  with 
"  it  suitable  ingredients." 

[Printed,  *ci.    NoDrawinHS.;; 

A.D.  \»m.  July  2e.~N°  21.33. 
FAVRICHON,  Theodore  Antoine.— Ovens, 

The  oven  has  its  flour  inclined  forwards  with  a  fall  of  about 
two  inches.    In  the  centre  of  the  arched  roof  is  a  pipe  of  diaraetcr 
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31" 


increasintt  upwuds.  Tiiia  cnmmunicatea  mth  across  pipe  leadiii); 
to  the  chimney  "which  is  divided  by  a  partition  or  tongue  to  a, 
'■  height  of  about  four  feet."  By  means  of  rejtisteM  in  these 
|iipes  the  heat  of  the  oven  can  be  regula,ted.  A  smaller  oven 
coiiimiiiiieatea  with  the  larger  oven  by  means  of  a  register,  9o  that 
the  he&ted  air  etc.,  can  be  turned  into  it. 

Another  arrangement  consista  "  in  placing  a,boiit  twelve  inebes 
"  on  each  side  of  the  mouth  of  the  oven,  and  along  ita  edge  two 
"  pipes  communicating  by  a  conduit  to  feed  the  draugbt,  which  is 
"  tempered  or  deatroyed  at  will  by  means  of  two  regiatera." 

"'ITie  excess  of  heat  in  the  oven  may  be  ntillized,  in  con- 
"  centrating  it  by  means  of  the  two  above  mentioned  regiatera, 
"  and  the  establishment  of  another  on  the  conduit." 

"  To  preserve  the  heat  in  the  oven  with  the  least  [lossible  losa, 
"  the  iron  plate,  which  cloaes  the  oven,  has  an  opening  in  the 
"  middle ;  this  opening  has  a  door,  divided  into  three  com- 
"  partments;  it  ia  entirely  opened  for  the  introduction  of  large 
"  loaves,  and  closed  all  but  the  third  compartment,  while  smaller 
"  loaves  are  being  put  into  the  oven ;  this  door  is  provided  with 
"  a  glass  panel,  in  front  of  which  is  placed  a  Ismji." 

tPrintQd.  lUJ,    Drnwirigs,] 


A.D.  1862,  July  2D.— N"  2150. 
NORRIS.  James,— Ovena. 

Below  the  oven  is  a  narrow  apace  or  chamber  deeper  in  the 
centre  to  receive  the  fire-box.  This  chamber  is  preferably  of  cast 
iron.  In  the  upper  port  are  openings  over  which  flues  are  flsed. 
These  flues  pass  beside  the  oven,  and  if  preferred,  through  its 
centre,  dividing  it  vertically  into  two  separate  parts.  They  unite 
over  the  top  of  the  oven,  and  the  surplus  heat  may  be  used  for 
heating  water,  etc.  There  is  an  air  space  between  the  flues  and 
the  sides  of  the  surrounding  chamber.  Suitable  apertures  are 
provided  for  admitting  air.  The  oven  is  provided  as  required 
with  shelves. 

[Printod.  ed.    DreirinB.] 


A.D.  1862.  August  30.— N"-2408. 
a  CONTE,  Fblix.— Steam  boiler  furnaces. 
(The  object  of  the  invention  ia  to  produce  currents  of  ai 
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openings  in  the  fiiraace  b&ra.  The  bus  ore  quadraneutar  ia 
•ection  with  two  longer  aides  forminfC  an  ocnte  &nf{le,  and  two 
thorter,  fonninf;  an  obtuse  one.  The  Kute  angle  is  [licwltd 
downwards.  In  the  larger  sides  are  caTitJea  which  have  toa- 
tncted  orifices  in  the  smaller  sides.  The  bars  may  be  trisngulw 
instead  of  quadrangular.  The  oriflce«  alternate  on  each  ndeoC 
the  bar.  The  Provisional  SpedScation  states  that  in  the  fnnucN 
f)f  bakers' ovens  all  the  orifices  open  the  same  iva^  "fronting dtl 
"  draught."  It  also  refers  to  a  "  funnel  sjstem  "  for  condnctiii^ 
ail  to  the  fire,  but  this  is  disclidmed  in  the  Final  SpcraBcation. 


A.D.  1862,  September  6.— N»  2460. 
HUNTLEY,  Samubl  Hazard.— "Cooking apparatiM." 

There  is  a  casing  of  wrought  iron,  the  lower  part  of  which 
tains  the  fire-grate.     Above  the  grate  are  boilers  "  formed 
"  sloping  sides,  so  as  to  meet  in  the  middle  of  the  casing  ovtf 
"  the  fire-grate,  and  yet  to  leave  a  space  above  between  than.*^ 
The  bottoms   of  the  boilers  incline  outwards  and    downward^ 
BO  as  to  leave  a  flue.    Above  the  boilers  are  ovens,  of  less  trid& 
than  the  boilers,  so  that  a  space  is  left,  with  apertures  for 
the   recejition   of  cooking  vessels.      The  fine  passes  under  tiu 
boilers  up  the  back  to  the  back  of  the  ovens,  where  it  divide^ 
snd  is  led  forward  on  either  side,  to  unite  again  in  f^ont,  and 
over  the  top  of  the  oven  to  the  chimney. 

To  adapt  the  apparatus  for  use  in  the  field,  it  is  mounted  on 
wheels  and  a  box  added,  whicli  serves  for  a  store,  and  on  whicb 
the  driver  sits.  The  casing  nay  be  covered  with  felt  and  wood, 
to  avoid  loss  of  heat.  There  may  be  a  separate  fire-place  below 
each  boiler,  the  flues  uniting  as  before.  In  use  the  wheels  mq 
be  removed,  and  the  apparatus  mouoted  on  brick  tiers  or  mounc' 
of  turf. 

When  the  apparatus  is  used  in  a  permanent  position,  the  iron 
casing  is  surrounded  with  brickwork,  or  dispensed  with  altogellieri 
Two  or  more  apparatus  may  be  combined. 

For  use  on  board  ship,  a  liot-plate  is  attached  to  the  back,  thc 
flue  from  its  fire-place  leading  into  the  main  chimney. 

[Printed,  IJ,    Drawinn.]  ( 
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A.D.  1862,  September  17.— N"  2553.    (♦  *) 
DOUGLAS,  JosBPH. — "  Close  fire  ranges." 

"  Instead  of  placing  the  register  or  plate  which  separates  the 
"  chimney  from  the  fire-place  in  which  these  ranges  are  placed  at 
"  the  level  of  the  breast  of  the  chimney-piece,"  it  is  placed  " 
"  eighteen  inches  or  two  feet  above  that  point,  that  is  to  say,  so 
"  as  to  form  an  enclosed  space  of  the  expanded  mouth  of  the 
*'  chimney,  which  is,  however,  open  below,  and  extends  over  the 
"  areaof  therange."  There  is  " a  register  valve  or  opening  in  this 
"  plate,  but  which  ia  usually  kept  closed,  not  being  required 
"  for  the  purposes  of  my  invention."  From  this  plate  a  metal 
or  other  tube  is  carried  up  the  chimney,  "  say,  of  two  or  three 
"  inches  in  diameter,  and  some  ten  or  fifteen  feet  long ;  this 
"  may  be  enlarged  towards  the  bottom.  Any  effluvia  arising 
"  from  the  range,  or  from  the  cooking  in  the  kitchen  or  chamber 
"  in  which  it  is  wtuated,  collects  in  the  space  before-mentioned, 
"  which  is  in  communication  with  the  tube  in  the  chimney,  and  so 
"  passes  thence  by  the  tube,  and  escapes  directly  up  the  chimney." 
[Printed,  Bd.    Dmwing.] 


A.D.  1862,  September  29.— N"  2635. 

BAUCHARD,  Julkh  C£bak  Pruvost.  —  "IVice-transversal 

"  kneading  trough." 

The  "  improved  kneader  is  a  horizontal  machine  formed  of 
two  rectangles  carrying  a  certain  number  of  blades  curving  in 
opposite  directions,  that  is  to  say,  crossing  in  the  centre  and 
at  the  ends,  so  that  no  part  of  the  dough  may  escape  kneading. 
Two  cranks  fitted  to  two  &j  wheels  command  two  pinions,  which 
by  another  on  the  framing  and  intermediate  gearing  toothing 
into  a  wheel,  the  axle  of  which  carries  the  rectongles,  transmit 
motion  to  the  kneader.  An  Archimedean  screw,  fixed  above 
the  kneader,  receives  Irom  A  hopper  the  flour  to  be  kneaded, 
and  transmits  it  to  the  kneader ;  this  screw  receives  motion 
from  the  fly  wheels  by  bands  and  pullies.  The  openings  or 
traps  from  the  hojiper  to  the  screw  are  united  by  a  rod,  as  also 
those  through  which  the  Sour  falls  into  the  kneader,  in  order 
,.^,to  regulate  the  supply.      After   an  operation,  the  rectangles 

jj_  canying  the  blades  are  raised  by  a  rack  placed  on  a  horizontal 
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*'  shaft  beneath  the  troujjh,  havin'^  a  pinion  at  eacli  end,  and  id 
"  in  motion  t>7  a  cross-handled  cnnk," 
Printed,  IM.    DniwinKB.] 

A.D.  1862,  October  U.— N»  27r.l. 
SMITH,  Spmy CRa.— {PrmrUioaal  proltclion   onir/.)  —  "Kettlfs, 
"  saucepans,  and  boilers." 

The  invention  "consists  in  having  a  tuhe  or  tubes  of  suitable 
"  form  from  the  bottom  of  the  kettle,  saucepan,  or  boiler,  nnii 
"  terminatinj?atthe  back,  sides,  or  any  part  that  is  most  suitable." 
The  inventor  also  makes  an  arch  from  the  "  bottom  of  the  said 
"  kettles,  saucepans,  and  boilers,  startinj^  Jrom  the  bottom,  and 
"  terminating  at  the  back  or  sides,"  the  "  object  being  to  btal 
"  the  water  or  liquid  in  detail. 


rPrini 


A.D.  1S62,  October  20.— X"  382G. 
JOHNSON,  John   Hesbv.— (-■]    commu-ncalinn  frtym  AiUhM^ 
PoUak.) — Night-light  appamtus  for  cooking. 

"  According  to  this  invention  it  is  proposed  to  combine  a 
"  or  receiver  for  the  liquid  to  be  boiled  or  heated  with  a,  lamp  d 
"  gas  jet  or  jets,  in  such  a  manner  as  to  allow  the  chimney  of  111 
"  lamp  or  gas  flame  to  pass  up  the  centre  of  the  vessel,  and  ti 
"  surrounded  by  the  liquid  contained  therein.  The  chimnejiia 
"  be  made  cither  entirely  of  metal  or  the  lower  part  ther 
"  which  is  attached  to  the  lamp  or  burner,  may  be  of  glass  c 
"  other  transparent  material ;  when  composed  entirely  of  n 
"  a  window  or  aperture  is  made  in  the  lower  part,  through  whie 
"  the  light  may  shine  into  the  apartment.  A  tap  may  be  fitte 
"  to  the  lower  part  of  the  vessel,  for  the  purpose  of  drawing  o 
"  the  heated  liquid,  or  it  may  he  provided  with  a  ]>ouringBp  c 
"  spout.  In  some  cases  an  annular  cup  may  he  fitted  into  tl 
"  upper  part  of  the  vessel,  so  as  to  surround  the  top  of  tl 
"  chimney,  for  the  purpose  of  containing  infanta'  food,  and 
"  tripod,  or  Bland  may  be  placed  over  the  top  of  the  chimney  o 
"  the  lid  of  the  vessel  to  receive  a  dish  or  plate  in  which  u 
"  or  eggs  may  be  fried  or  warmed.  The  upper  part  of  the  chimne 
"  is  united  to  the  lower  rim  of  the  vessel,  so  as  to  form  o 
"  therewith,  which  fits  accurately  over  the  lower  portion 
"  chimney  immediately  surrounding  the  flame,  and  is  i 
"  removeable  therefrom  when  desired.    When  used  with  i 
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"  bonier,  on  ordinary  side  bracket  may  be  employed,  with  a. 
'■'  separate  stout  bracket  above  £tted  with  a  ring  for  holding  the 
'  apparatus." 


A.D.  1862,  October  27.— N"  2S91.    (•  ») 
RIDGE,   JoH.v  Jamgs.  —  "Improvements   in   treating   certain 
"  farinaceous  aubstancea  applicable  to  infants'  or  invalids'  food, 
"  and  in  apparatus  to  be  employed  therein." 

This  invention  relates  to  "  treating  and  imparting  medicinal 
"  properties  to  wheaten  flour,  ofttmeal,  indian  corn,  rice,  or  like 
"  farinaceous  substances,  and  obtaining  therefrom  a  purer  and 
"  more  nutritious  food  applicable  for  infants  or  invalids,"  and 
consists  in  subjecting  such  "  substimces  to  a  toasting  or  drying 
"  process  contained  within  closed  cylindrical  vessels  or  chambers, 
"  surrounded  by  and  maintained  under  heat  uniformly  for  about 
"  six  hours  to  the  temperature  of  boiling  water,  steam,  or  other- 
"  wise,  auttable  outlet  pipes  or  passages  in  the  apparatus  being 
"  provided  for  the  escape  of  vapour  or  gases  evolved  during  the 
"  process."  The  ingredients  thus  prepared  are  to  be  rolled, 
sifted,  and  pounded  until  they  have  become  perfectly  smooth, 
when  they  are  mixed  with  bi~carbonate  of  soda  in  the  proportion 
"  of  two  drachms  to  a  pound  of  the  cooked  flour,  to  which  also 
"  half  an  ounce  of  powdered  lump  sugar  is  to  be  added,  and 
"  thoroughly  incorporated  therewith,  when  the  whole  is  ready  for 

'         tPrinttd.  8d.    Dniwlne.] 


A.D.  1862,  November  3.— N"  2966. 
TRACHSEL,  Fbedb hick,  and  CLAYTON,  Thoiiab.— •' Ob- 

"  taining  light,  heat,  and  ventilation." 

The  specification  describes  improvements  on  No.  652,  A.D. 
1861,  in  which  a  method  of  rendering  luminous  various  sorts  of 
gaa,  etc.  was  described.  The  wr  or  gas  was  forced  by  a  bellows 
apparatus  through  a  liquid  hydro-carbon  so  as  to  become  im- 
pregnated therewith.  Improvements  in  the  method  of  generating 
the  gas  are  described,  and  also  means  of  supplying  it,  and  fans 
for  supplying  air  to  it.    The  gas  may  he   employed  for  cooking 
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apparatus  by  mians  of  any  ooovenient  tort  of  bumeia,  bat 
■peci&l  appuBtua  for  cooking  is  desmbedi 

[Prinlod,  U.    rnwtiog.) 

A.D.  186l',  Novembei  4.— N"  2983. 
HUNTLEY,  Tbomas.— "  Kitchenera  and  kitchen  ranges." 

All  parts  of  the  range  except  water  and  steam  reasds  are  fitted 
with  "  double  parallel  or  dovetail  flanges  and  tongues  or  single 
"  lap  over  edge  jointa." 

The  fire-place  is  divideJ  horizontally  by  a  »et  of  bars.  Tlieie 
ban  are  hollow  and  contain  water.  They  are  connected  viik 
water  spaces  beside  and  behind  the  fire-place,  cotmnunicating 
inth  the  boilers.  The  upper  compartment  has  a  hingud  or  stiding 
bar,  so  as  to  give  an  opening  for  the  supply  of  fuel.  The  bott^mi 
grate  of  the  lower  compartment  slides  up  and  down,  and  is  held 
by  "folding  supports,"  "the  feet  of  which"  "rest  upon  notched 
"  sleepers  at  the  aides,"  or  it  may  be  raised  by  a  rack.  The  front 
bus  of  the  lower  compartment  may  more  with  the  bottom  grate, 
or  may  be  fixed.  In  the  latter  case  a  similar  arrangement  to  that 
in  the  upper  part  is  made  for  supplying  foel.  Either  grate,  or 
the  two  together,  may  be  employed. 

Two  fixed  grates  of  similar  constructioa  and  position  m^y^be 
employed.  A  space  is  left  at  the  top  of  the  back  and  sides  of  tbe 
lower  grate  which  can  be  closed  by  dampers. 

At  the  back  of  the  range  ia  a  boiler  connected  with  two  "steam 
"  boilers"  wliichare  also  connected  with  each  other.  "  One,  two, 
"  or  more  ovens,  rosters,  steamers,  ot  boiling  and  steaming 
"  chambers  placed  at  the  right  and  left  of  the  fire-grates  with 
"  intermediate  side,  bottom,  and  top  flues,  the  lattci  hmag 
"  covered  with  a  hot  plate  running  over  the  whole,"  "  Internal 
"  pipes  "  may  be  fitted  in  the  boilers,  "  through  which  the  caloric 
"  can  pass,"  The  ovens  may  be  single  or  "  double  having  a  centre 
"  flue,"  The  front  of  the  stove  may  be  "advanced  beyond 
"  the  chimney  breast."  The  oveua  are  entirely  surrounded  witi> 
flues  except  in  Iront.    Dampers  are  fitted  in  the  flues. 

There  arc  "  steam  chambers,  in  the  top  of  one  of  which  aboilei, 
"  ia  fitted  for  boiling  purposes,"    ITie  top  of  thb  forms  a  eoa- 
tinuation  of  the  hot  plate.    "  Moveable  grids  with  shallow  dnppetf' 
"  or  percuhitors  "  slide  on  ledges  in  the  steam  chambers, 
these  meat  can  he  cooked. 

[Printod,  lOi/.    BniwingJ 


i 


A.D.  1862,  November  8.— N»  3022. 

KENT,  Geohge,  and  GRIFFITHS,  Edward  Paige— "Appa- 
"  ratus  for  reducing  cocoa  berriea  and  ether  vegetable  and  anima] 
"  aubstancea  to  powder  or  pulp,  and  for  mftahiog  potatoeB." 

A  vesael,  preferably  cylindrical  in  shape,  is  employed,  at  tbe 
lower  part  of  wbich  "  there  ia  formed  a  bottom  or  horizontal 
"  partition,  composed  of  angular  blades,  the  cutting  edgea  of 
"  which  radiate  from  a  circle  at  the  centre  to  the  outer  circum- 
"  ference  of  the  vessel.  The  cutting  edge  of  each  of  these 
"  blades  or  cuttera  is  so  formed  and  fised  in  respect  to  the  back 
"  edge  of  tbe  next  angular  blade  as  to  come  slightly  above  tbe 
"  hack  edge  of  the  next  blade,  hence,  when  the  nibs  or  broken 
"  parta  of  the  wasted  cocoa  berries  are,  as  is  hereafter  explained, 
"  driven  round  ngainat  the  cutters,  they  will  he  cut,  and  the  fine 
"  cuttings  or  powder  thua  produced  will  pass  through  between 
"  the  spacea  where  the  cutting  edges  of  the  cutters  overlap  or 
"  rise  above  the  back  edges  of  the  neighhouriag  blades.  In  the 
"  central  plate  of  the  horizontal  partition  or  bottom  above  men- 
"  tioned  is  a  bearing  for  an  upright  shaft  or  axia,  on  which  is 
"  fixed  an  instrument  consisting  of  several  inclined  projections, 
"  the  lower  surface  of  each  of  which  comes  in  contact,  or  nearly 
"  BO,  with  the  radial  cutting  edges  of  the  angular  blades  abote 
"  described ;  such  lower  edges  of  the  inclines  do  not  radiate  from 
"  the  centre  of  the  axis  or  shaft,  but  are  at  an  angle  to  the  cut- 
"  ting  edges  of  the  t>ladea;  hence,  when  the  axis  or  ahaft  is 
"  caused  to  rotate,  the  inchned  projectiona  from  the  shaft  mil 
"  cause  the  nibs  or  separated  parts  of  tbe  cocoa  berries  to  be 
"  carried  round  by  the  inclines,  and  by  them  will  be  pressed 
"  against  the  cutting  edges  of  the  fixed  angular  blades.  When 
"  tbe  apparatus  ia  to  be  employed  in  reducbg  bread  or  other 
"  vegetable  substance,  or  to  mash  potatoes,  or  to  reduce  animiJ 
"  matter  which  has  been  pounded  or  beaten  in  a  mortar,  or  other- 
"  wise,  a  bottom  ia  introduced  iato  the  vessel  constructed  of 
"  woven  wire  gauze,  in  place  of  the  angular  blades.  The  upper 
"  part  of  tbe  axis  turns  in  a  bearing  in  the  centre  earned  liy  a 
"  frame  consisting  of  three  radial  arms,  which  have  book-formed 

'  ends  which  respectively  paaa  under  lugs  or  projections  at  tiie 

*  upper  edge  of  the  vessel." 
ITrinted,  U.  l>f.   Drawlnss.] 
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A.D.  1862,  November  10.— N«  3027. 
LAVOIN£,  Jean  Baptists. — Ck)oking  and  g^eneratiiig  gas. 

A  gas  generating  apparatus  is  attached  to  a  kitchen  itAge, 
termed  "  a  gasiferous  and  caloriferous  kitclien  range."  The  li^e 
is  fitted  with  ''one  or  more  ^stoves  for  roasting/'  anditii 
adapted  for  boiling  several  articles  at  the  same  time.  ^Hk 
"  stoves  may  be  heated  by  the  fire  in  the  range  or  by  gai.' 
There  "  is  a  large  boiler,"  and  "  provisions  can  be  kept  waimlbr 
"  any  length  of  time  without  altering  their  properties." 
[Printed,  1«.  4d.    Drawings.] 

A.D.  1862,  November  10.— N«  3032. 

NEWTON,  William  Edward. — {A  communiecUion  /ram  Pirfor 
Pierre  C^esiin  Bauc^.)— "Treatment  of  nudze." 

The  principal  object  of  the  invention  is  to  prepare  the  maiie 
before  it  is  ground  by  separating  the  fiBurinaceous  parts  from  tiu 
membranous  husk,  etc. 

*'  The  grain  is  steeped  in  water,  rendered  slightly  iilkuli!"^  hj 
"  the  addition  of  carbonate  of  soda,  or  other  suitable  salt,  after 
**  which  it  is  removed  to  another  vessel  in  which  there  is  a  weik 
"  solution  of  hydrochloric  acid."  The  grain  on  being  taken  firom 
the  acid  bath  is  to  be  dried  and  crushed  by  beaters  or  rdlen» 
after  which  it  is  passed  through  a  bolting  machine  to  separate 
the  farinaceous  parts  from  the  husk.  The  fiuinaceoas  parts  are 
ground  into  flour.  "  The  oleaginous  and  membranous  parts  are 
"  then  fermented  by  being  steeped  for  several  hours  in  wann 

water,  the  result  of  which  will  be  the  production  of  a  kind 

of  yeast  or  leaven." 

[Printed,  4t2.   No  Drawings.] 

A.D.  1862,  November  28.— N»  3196. 

ADAMS,  Jambs,  and  WHITE,  William  Cobnwell.— '*  Boil- 
"  ing  and  evaporating." 

A  metal  pan  with  a  false  bottom  is  81^>ported  on  trunnions. 
Inside  it  is  a  perforated  tube,  leading  through  one  of  the  trunnions, 
by  which  steam  or  heated  air  is  supplied.  A  second  pipe  leads 
from  the  bottom  of  the  pan  through  the  other  tmnnion  and 
carries  off  the  water  of  condensation. 
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When  greater  heat  ia  required,  superheated  ateam  is  used  in  e 
coil  of  tubing  under  the  false  bottom.  Below  the  coil  is  a  platt 
which  reflects  the  heat  on  the  bottom  of  the  pan. 

The  pan  is  mounted  in  bearings   on  a  lever,  the   other  arm  ol 
which  is  connected  with  a  spring  balance,  so  that  the  weight  i',f 
the  pan  and  ita  contents  is  always  known,    "  Flexible  junctit 
may  be  fitted  on  the  stesm  pipe. 

[Printed,  Bd.    Drawing.] 

A.D.  1862,  December  8.— N°  328(>. 
BROOMAN,  RtCBARD  Abcribald. — (A   commmtication  from 
Alexandre  Stziile.) — "  Kneading  machines." 

The  kneading  trough  is  of  some  length,  and  has  on  each  side  a 
rack,  in  which  a  pinion  works.  On  the  axle  c>f  these  pinions  is 
mounted  a  kneadar  consistinp;  of  a  roller  provided  or  not  with 
radial  arma.  A  wheel  on  the  kneader  axle  gears  into  anotli--r 
wheel  on  a  spindle  passing  across  the  trough,  which  has  a  roller 
upon  it.  The  spindle  is  revolved  hy  a  handle  or  otliem'ise. 
When  set  in  motion,  the  apparatus  moves  along  the  trough  as  it 
revolves,  and  thus  all  the  dough  is  acted  upon.  The  dough  is 
pressed  between  the  kneader  and  the  second  roller.  Scrapers  are 
attached  which  scrape  the  sides  of  the  trough.  The  kncodcr  is 
kept  in  position  hy  a  plate  fised  to  it  which  slides  in  a  groovo  in 
the  side  of  the  tcough. 
[Printed,  M.   DrawinK.] 

A.D.  IS6-2,  December  9.— N"  3296. 
MIRLANO,  Victoh.— Rhubarb  presen-e. 

The  fibres  of  rhubarb  leaves  are  separated  from  the  soft  par  s, 
and  cooked  in  a  boiler  or  steamed  in  a  cage.  The  pulp  is  tlien 
put  through  a  sieve,  and  evaporated  in  a  flat  pan  with  a  doulile 
bottom  heated  by  steam ;  It  is  meanwhile  Stirred  with  awoodin 
rake  actuated  by  machinery  or  otherwise.  It  is  then  sjiread  in 
layers  three-quarters  of  an  inch  thick  upon  tinned  jilates,  These 
plates  are  arranged  on  shelves  in  a  drying  room,  heated  to  between 
140°  and  170°  Fahr.  When  sufficiently  dry,  it  ia  kid  on  wood^'ii 
hurdles  and  exposed  to  further  heat.  In  this  state  the  prepar.i- 
tion  may  be  stored  away.  It  may  have  sugar  or  glucoae  mix^d 
with  it  before  it  is  dried,  or  fresh  or  preserved  fruits  may  bs 
mixed  with  it.     "  Aromatic  essence,"  ginger,  or  spice,  may  alao 
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be  ftdded.     It  may  b«  cut  into  lozaigM.    Full  descriptioD  is  g^vn 
of  the  apparatus  Kquired,  with  flguree. 

IPrisled.  lOd.    Dnwlng.] 

A.D.  1862,  December  9.— N»  3299. 
BROOMAN,  Richard  Abchibald. — (A  commumeatiim  /rom 
Thiiaenee   Nicolas   Frfion.)  —  (Prowwona/   protection    only.)  — 
"Treating  liquorice  root." 

The  object  of  the  invention  is  to  obtain  an  extract  from  the 
root  "  without  any  apparent  color,"  and  without  a  "tart  flavor." 

The  root  is  pulverised  or  chopped  up,  and  the  pieces  soaked  ta 
washed.  The  n-ftt«r  ii  then  boiled  to  clarify  it  and  atrained  in  i 
woollen  strainer,  The  liquid  is  "  placed  in  a  filter  containing 
"  aninia]  black."  It  is  then  cooled  into  "  a  pretty  fina  raau." 
Or.afterwashingand  filtering,  the  liquid  has  added  to  it  a  solution 
of  citric  or  other  acid,  or  "  acid  salts."  This  produces  coagulation. 
When  cool  the  mass  is  filtered  and  washed  in  cold  water,  and  a 
little  bicarbonate  of  soda  added.     The  product  may  finally  be 

[Trinted,  W.   No  IJr»«inB».;i 

A.D.  1862,  December  10.— N"  3308. 
LESAGE,  LociB  Amanb.— {ProPisionai  protection  only.)— 
"  Preparing  jellies  and  jams." 

The  invention  "  conaiata  in  solidiiyiDg  fruit  jellies  and  jams  by 
"  meansofapplejuioe,  in  moulds."  The  apple  called  "  pi geonret," 
ia  preferred,  "The  jellies  and  jama  thus  made  can  lie  differently 
"  colored  and  perfumed  with  the  required  aroma,  and  are  made 
"  in  moulds  of  any  auitable  material,  which  may  have  Wpara- 
"  tions  in  order  that  the  same  jelly  may  receii'e  different  flavors 
"  &  colors.  The  quantity  of  apple  juice  to  be  employed  varies 
"  with  the  kind  of  fruit  to  be  made  op,  but  must  be  safSeient  to 
"  solidify  the  maaa.  When  these  jellies  or  jams  have  solidified  H 
"  in  the  monlds,  they  are  drawn  out  and  served  without  lh»  ^ 
"  moulds.     In  thia  way  a  new  deaert  is  obtained." 

[Prin(«l,4il.    No  Drswinfn.] 

A.D.  18C3,  December  II,— N"  332-1. 
IMRAY,  John, — "Apparatus  uaedfor  miring  and  kneading," 

The  invention  ia  thus  described  by  the  patentee ; — "  I  movut  I 
"  on  a  vertical  axis  a  bnsin  for  holding  the  materials  to  be  mixed  A 
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"  or  kneaded.  Which  I  miLke  a  portion  of  a  spherical  shell,  Eind 
"  over  this  hnain  I  mount  in  suitable  bearings  a  horizontal  shaft 
"  canying  arme,  blades,  or  spokes,  which  I  make  straight  or 
"  curved,  and  which  I  Bometimes  connect  b7  transverse  bands, 
"  according  to  the  nature  of  the  substances  which  are  to  be  mixed 
"  or  kneaded.  I  connect  the  vertical  axis  of  the  basin  with  the 
"  horizontal  shaft  by  suitable  (gearing,  so  that  on  turning  the 
"  shaft  round  in  its  bearings  and  thereby  causing  its  arms,  blades, 
"  or  spokes  to  pass  through  the  materials  in  the  basin,  the  basin 
"  itself  ia  also  caused  to  turn  round,  and  thereby  to  bring  con- 
"  stantl;  new  portions  of  these  materials  under  the  action  of 
"  the  arms,  blades,  or  spokes  ;  I  prefer  to  arrange  these  armg, 
"  blades,  or  spokes  helically  around  the  shaft,  so  that  they  enter 
"  and  leave  the  basin  successively  during  the  rotation  of  the 
"  shaft  from  which  they  project. 

"To  facilitate  the  emptying  of  the  basin  and  cleaning  of  the 
"  shaft  and  its  arms,  I  construct  the  framing  of  the  apparatus  in 
"  two  parts,  the  lower  part  or  base  supporting  the  basin,  and  the 
"  othe*portion  carrying  the  shaft  and  the  intermediate  gearing  ; 
"  and  I  connect  those  two  portions  of  the  framing  together  by 
"  joints,  so  that  the  upper  portion  with  the  shaft  and  its  arms 
"  can  be  swung  upwards  and  sideways  to  leave  the  basin  clear 
"  and  the  shaft  and  arms  exposed." 

[Printod,  8iJ,    DrawIogO 

>U 
A.D.  1862,  December  13.~N°  3342,  ^, 

THOMPSON,  JoBBPH  J OBH. —(Provisional  protection  onJj.)— « 
"  Apparatus  for  making  pies." 
The  inventor  thus  describes  the  apparatiis  ; — 
"  I  employ  moulds  of  the  desired  shape  of  the  pie,  which 
"  moulds  ate  placed  in  a  press  or  similar  apparatus.     Into  these 
''  moulds  the  paste  is  placed  and  rams  are  then  pressed  into  it  to 
''  form  the  hollow  crust.    The  arms  are  then  removed  and  the 
■'  meat  filled  in,  after  which  the  top  crust  of  the  pie  is  applied, 
'  and  another  mould  descending  effects  the  required  pressure  to 
'  cause  it  to  adhere  and  to  impart  any  pattern  required.     I  pro- 
'  pose  making  the  moulds  and  also  the  rams  in  two  or  more 
'  pieces,  so  as  to  part,  and  thus  admit  of  shapes  being  produced 
^_  "  which  would  not  othern'ise  leave  them,    llio  moulded  pies  arc 
H*"  removed  by  the  aforesaid  parting  of  the  moulds,  or  ate  thrust 
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"  upwud  or  downivBTd.    In  cutting  meat  for  pica  I  employ  t 
■'  Mries  of   revolving   blidea,  the   edges  of   which    are   situ&U 
'  vithin  EL  grooved  spindle,  or  I  em|jloy  two  teiies  of  revolving 
'  blades,  the  one  e^ttendin);  within  the  speuses  of  the  other." 
[Printed.  W.    No  Dnwingi.] 


A.D.  1«62,  Decemto  24.— N"  3439. 
CLARK,  William. — (A  communication  from  Jean  Marie  Bilid. 
Bmile  hfger,  and  Antinne  Fauri/.) — "  Improvements  in  the  means 
"  of  applying  heat  to  the  feet  in  boots,  gboea,  and  otliemise,  part 
"  of  which  improveinents  is  ftpplieableto  other  heating  porposes." 
Lighted  charcoal  is  contained,  in  a  manner  described,  within  a 
hollow  metal  heel-piece.  Tliis  cliarcoal  "  is  termedcarbon  paste," 
but  no  specific  instructiora  for  its  ptepuration  are  given.  It  is 
used  for  heating  plates,  kettles,  "and  all  articles  other  than 
"  ordinary  fire-grates." 
[Prluted,  S(/,    DniwinnB.] 


A.D.  1862,  December  24.— N"  3443. 
STEVENS,  Edbnbzbb.— "Machinery  for  preparing  dough." 
The  mixing  vessels,  of  which  there  may  be  one  or  more, 
mounted  on  wheels.      They  are  semiuircular  at  bottom,  and 
double,  so  that  there  13  a  space  for  containing  worm  water  o 
steam.    They  may  also  be  heated  by  gas  or  otherwise,  or  they 
may,  in  hot  climates,  be  cooled.    These  vessels  may  be  brought  • 
under  the  stirring  mechaniBm,  and  clamped  in  position.    ITie 
mixers  are  composed  of  shafts  carrying  bent  arms  which  are 
caused  to  revolve  through  the  troughs.    Tlieee  shafts  are  move- 
able and  fit  into  bearings  on  standards  at  the  ends  of  the  troughs. 
They  may  be  driven  from  both  ends,  or  one  end  may  rest  in  a 
socket  in  the  side  of  the  trough.     By  means  of  a  sleeve  sliding 
upon  tlie  shaft,  it  can  be  driven  at  different  velocities  as  required. 
Above  each  mixing  is  ft  hopper  for  supplying  flour.     Within  thb 
hopper  revolves  a  shaft  with  blades  on  it  of  a  T  shape,  to  cause 
the  flour  to  flow  evenly  from  the  hopper.    The  discbarge  opening 
is  closed  by  a  slide  partly  solid  and  partly  of  wire  gauze,  so  that 
the  flour  may  be  dusted  through  the  gauze,  or  poured  freely  out. 
Or  the  distribution  of  the  flour  may  be  tendered  even  by  means 
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of  the  librating  boari  described  in  No.  121,  A.D.  ISu'l. 
capable  of  rotation  by  suitable  gewrinK  may  be  placed  above  the 
hopper.  The  mixing  veaseb  may  be  fixed  instead  of  moveable. 
To  empty  the  trough,  a  "double  acoop  "  is  attached  to  two  of 
the  stirring;  arms,  and  this  lifts  up  the  dough  so  that  it  cftn  be 
removed.  There  are  various  minor  modifications,  according  to 
the  size  of  the  machine,  which  may  vary  considerably  down  to  a 
small  band  machine  which  stands  on  a  table.  The  various 
machines  are  described  and  figured  with  great  minuteness ;  there 
are  tweh-e  aheets  of  dramnga. 

[Printed,  fti.  Sd.     Drawinga.] 


A.D.  1863,  January  2.— N"  13. 
BAKEWELL,  Fbedkrick  Collibh.— (J  eommuaicatioa  from 
Avffaslus  Theodore  Schmidt). — Apparatus  for  burning  oils,  etc.  as 
fuel. 

"  This  invention  consists  in  an  arrangement  of  apparatus  by 
"  which  oils  and  other  inflammable  fluids  of  less  9|>ecifio  grarity 
"  than  water  may  be  safely  and  effectually  employed  as  fuel  for 
"  heating,  cooking,  generating  steara,  and  for  other  purposes. 
"  To  effect  this  object  the  oil  is  burned  on  the  surface  of  water, 
"  through  wMeh  it  is  supplied  from  an  enclosed  reservoir.  The 
"  vessel,  which  serves  as  the  fire-box  of  a  furnace,  or  aa  the  firt- 
"  grate  of  a  fire-place  or  stove,  is  supplied  with  water  through 
"  a  pipe  leading  from  a  separate  reservoir,  and  the  water  is  main- 
"  tained  at  the  required  level  by  a  governing  stop-coek.  The 
"  pipe  through  which  the  oil  is  supplied  rises  a  few  inches  aboi-e 
"  the  bottom  of  the  fire-bos,  and  a,  cover  placed  over  the  opening 
"  of  the  pipe  at  a  little  distance  ttom  it  distributes  the  oil  as  it 
"  rises  to  the  surface  through  the  water.  To  facilitate  the  com- 
■'  biistion  of  the  oil,  the  fire-boi  may  be  constructed  in  compart- 
"  ments  connected  together,  or  ait  pipes  may  pass  through  the 
"  fluids,  so  that  air  may  be  admitted  to  the  top  of  the  burning 
"  oil.  To  prevent  the  danger  that  might  arise  from  burning  oil 
Lj"  in  ateam  boiler  furnaces  in  ships  or  in  locomotive  land  engines, 
'•  the  fire-boxes  in  such  cases  are  sujiported  on  gimbals  or  on 
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"  springs  to  keep  tbem  eteatly,  and  tbe  Bpluhing  over  of  tiie  lal 
"  is  fiirttter  prevented  by  ledges  projecting  intemalljr  from  the 
"  udes  of  the  fire-boxes  as  b.  further  protection  Erom  danger.  Id 
"  ibips  the  bottom  of  the  furnace  is  extended  dowmrards  into 
"  the  water  contained  in  the  fire-box." 

Various  arrangements  are  described,  but  none  Bpeci&Uy  availabte 
for  cooking  purposes. 
CPHnted.Sif.   Dmriog.} 

A.D.  1 8G3,  Januarf  6.— N»  45. 
VICARS,  Thomab,  the  elder,  VICARS,  Thomas,  the  younger, 
and   ASHMORE,  Thomas.— (ProriiioBa/   proteelioK    im/y.} — 
Machinerj-  for  making  bread,  biscuits,  etc. 

Two  kneading  machines  are  described, 

One  of  them  "consists  of  a  framing  carrying  two  upright 
"  shafts  on  which  knives  or  beaters  are  fixed  or  disposed  in  a 
"  helical  or  spiral  direction,  said  shafts  receiving  rotary  motion 
"  through  the  agency  of  hevilled  and  spur  gearing.  There  is  a 
"  table  or  platform  connected  to  said  framing,  and  on  this  plat- 
"  form  is  placed  a  moveable  trough  or  vessel  containiDi;  the 
"  materials  to  be  mixed  together.  The  aforesaid  platform  and 
"  trough  thereon  can  be  either  raised  and  lowered  or  have  hori- 
"  zontal  rotary  motion  imparted  thereto  either  in  connection  with 
"  or  independent  of  the  vertical  rotating  shafts  and  beviDed 
"  gearing  before  mentioned  during  the  time  of  mixing  said  ma- 
"  teriala  together  into  a  dougU  or  paste."  The  other  mixing 
machine  "consists  of  a  trough  supported  by  a  suitable  framing} 
"  aaid  trough,  which  may  be  either  fixed  or  moveable,  is  ^mished 
"  with  a  shaft  revolving  horizontally  therein,  and  around  this  sud 
"  shaft  a  system  of  knives  or  beaters  are  fixed  and  disposed  in  a 
"  helical  or  spiral  direction,  motion  being  imparted  to  the  sfore- 
"  Baid  shaft  and  knives  or  beaters  thereon,  so  as  to  mijc  and  in- 
"  corporate  the  materials  placed  in  said  trough  into  a  dough  or 
"  paste  to  be  afterwards  shaped  into  loaves,  biscuits,  or  other  like 
"  articles." 

[Printad,  W,    No  DrawioBS.J 

A.D.  1863,  January  12.— N"  94. 
STEVENS,  Bd&ngzer.— "  Ovens,  hot  plates,  and  cooking  ap- 
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The  oven  consists  of  a  chamber  of  £re-ctfty  with  an  iioD  skin. 
This  ii  surrounded  by  a.  similar  chamber,  an  air-space  being  left 
between  the  two.  Within  this  space  are  the  flues.  The  fire  is 
imdementh  and  the  outer  case  is  cut  away,  so  as  to  allow  access 
from  the  fire  to  the  oven.  The  draught  is  regulated  by  shdes. 
The  oven  may  also  he  heated  by  gaa  cither  insiile  the  oven,  or  in 
the  space  between  the  casings.  A  thermometer  is  placed  in  the 
oven  aud  projects  so  that  the  scale  can  he  seen  inside.  The  outer 
chamber  may  be  lengthened  and  the  additional  port  may  serve  aa 
a  hot-plate.  On  this  plate  a  "  compound  vessel "  may  he  used, 
consiating  of  an  inner  and  outer  vessel  with  a  pipe  connecting  the 
two,  through  which  steam  passes  from  the  outer  to  the  inner 
vessel.  The  frying-pan  is  double,  with  a  layer  of  fire-clay  or  sand 
between  the  two  skins.  The  gridiron  has  fiuted  bars,  and  the 
end  bars  are  also  fluted,  but  more  deeply  than  the  others.  The 
end  of  the  handle  is  similarly  grooved.  A  rim  of  iron  all  round 
forms  a  stand.  There  is  a  "sliding  bolt  under  the  handle," 
which  rests  on  the  bars  of  the  grate.  A  baking  dish  is  made 
double,  to  hold  water ;  on  it  is  a  strainer  for  potatoes,  and  over 
this  a  stand  on  which  the  meat  is  cooked. 

The  oven  may  also  be  made  of  two  concentric  cylinders  with 
shelves  which  divide  it  int^i  compartments.  The  lowest  part  has 
a  layer  of  sand  or  other  suitable  material  t«  protect  it.  These 
ovens  may  be  entirely  of  fire-clay,  or  of  fire-clay  with  an  iron 
covering. 

These  ovens  may  be  either  fixed  or  portable. 

Small  ovens  for  the  front  of  the  fire  may  be  made  of  a  square 
iron  case  lined  with  fire-clay.  Under  the  oven  is  a  reflector  which 
throws  the  heat  on  the  bottom  of  the  oven,  behind  the  reflector 
is  ft  e]jace  for  warming  plates.  This  oven  may  be  placed  on  a 
stand  before  theflre,  or  on  brackets  hooked  on  the  bars.  At  the  top 
may  be  an  aperture,  through  which  the  hook  of  a  bottle-jack  may 
l)aS8.  The  front  of  the  case  next  the  fire  is  moveable.  Frying 
may  he  carried  on  upon  the  bottom  of  auch  an  o\'eQ,  the  slab  of 
fire-clay  being  removed.  These  ovens  may  be  semicircular,  with 
the  convex  side  neit  the  fire,  and  there  may  be  a  reflector  on  each 
aide.    'I'hey  may  be  placed  over  the  fire. 

For  field  use,  small  grates  may  be  employed  in  oonnection  with 
the  ovens.  They  have  a  hot-plate  above,  and  a  slide  below  for 
roasting  potatoes,  etc. 

[Priiitoiil,  Ii.    DoiwliiB.] ', 
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A.D.  1863,  January  2S.—N' 248. 
OGLESBY,    John.     DICKINSON,    John,     DICKINSON. 
William  Mark,  and  DICKINSON,  John,  the  younger.— 

"  Stewning,  cooking,  and  generating  gas." 

A  gaa  K^eititinK  apparaitua  is  combined  with  &  cookinfr  rangp. 
"  The  apparatus  is  to  be  made  of  iron  of  a  square  exterior  form. 
"  and  set  in  brickwork ;  the  central  portion  is  to  contain  the 
"  fire-bars,  and  on  each  aide  thereor  a  boiler  for  bot  water  is 
"  constructed  ;  the  front  of  the  fire-place  is  to  be  furnished  ivith 
"  slides  for  the  purpose  of  enclosing  the  same,  and  also  for 
"  enlar)ting  or  diminishing  the  width  of  the  fire.  In  the  fire  a 
"  retort  is  placed  cominunicating  with  a  vertical  pipe  ascending 
"  to  a  reservoir  of  water.  The  retort  is  filled  with  coal  or  other 
"  carbonaceous  matter  capable  of  affording  gas,  and  the  smoke 
"  and  vapour  from  the  fire  is  likemse  taken  up  to  the  reservoir. 
"  and  passed  through  the  water,  whence  it  descends  to  a  condenser 
"  below,  whicli  is  a  tank  for  receiving  the  tar,  the  gas  passes  from 
"  the  condenser  to  a  purifier,  and  thence  to  a  small  gasometer, 
"  where  it  is  retained  for  use  below  the  range;  on  each  aide  of 
"  the  ash-pit  a  steaming  chamber  is  fi.xeJ,  supplied  with  steam 
"  from  the  boilers,  and  above  the  fire  and  the  bot  plate  two  ovens 
"  are  constructed  for  baking." 

[Prinl«il.  lllrJ,    Drawing.] 

A.D.  1863,  February  ".— N"  315. 
TURNER,  Geokce.  —  "  Apparatus    for  mincing  or  cutting 

The  following  description  is  given  :— 

"Ore  part  of  the  improvements  relates  to  apparatus  in  which 
one  set  of  cutting  or  dividing  blades  or  teeth  are  applied  to  a 
horizontal  axis,  and  the  other  set  of  blades  or  teeth  are 
stationary  in  the  barrel  or  cylinder,  and  have  for  their  object 
improved  means  of  supporting  the  outer  end  of  such  aiis,  or 
that  fiirthest  from  the  handle  or  driving  means,  adapted  to 
iacilitate  the  passing  away  of  the  meat  or  other  substance  as 
cut  or  minced.  For  this  purpose  I  form  the  last  of  the  fijced 
blades  or  teeth  into  the  support  for  the  outer  end  of  such  axis ; 
or  I  form  the  outer  support  with  inclined  or  knife  edges  to  act 
in  carrying  the  substance  out  in  a  forward  direction.  Other  of 
the  fixed  blades  may  also  aid  to  support  this  axis.  I  also  in 
some  cases  a])ply  the  outer  revolving  blades  or  dividers  beyond 
such  support,  and  1  also  form  their  outer  edges  or  surfaces  to 
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"  run  on  the  cyliodrioal  portion  of  the  hirrel  or  chamher  in 
"  which  the  cutting  or  mincing  is  effected,  hj  which  additional 
"  bearing  may  be  given  to  the  axis  i  by  auch  arranpcement  of 
"  bearings  the  propeller  spindles  when  in  operation  cannot  move 
"  from  their  central  poBition.  Fatty  suhstances  I  apply  through 
"  a  suitable  hopper  or  feed  to  a  cylinder  or  chamber  provided 
"  with  a  revolving  axis  and  inclined  arms  or  propellers,  which  as 
"  the  axis  revolves  causes  the  matters  under  operation  to  be  forced 
"  through  an  opening  where  revolving  knives  out  such  matters 
"  into  the  forms  desired.  Adjustment  of  thickness  of  cut  may 
"  be  obtained  by  varying  the  rotation  speed  of  the  revolving 
"  knives  to  that  of  the  aiis  of  the  propellers. " 
[PrinMd,8ii.    Dmwiae.] 

k  A.D.  1863,  February  H.— N'  41X1.     (•  *) 

IBAYLIS,  William,  and   HOPWOOD,   Thomas  HgNHY.— 

'*  Tonga  and  forceps  for  graaping  articles  out  of  reach  of  the 

"To  one  end  of  a  bar  or  rod  of  wood,  metal,  or  other  auit- 
"  able  material  of  any  convenient  length,  a  short  piece  of  the 
"  same  material  is  attached  by  a  hinge  joint    or  pin   in   such 
"  manner  as  that  the  end  of  the  rod  fi>rms  the  fixed  jaw,  and 
'*  the  short  piece  the  moveable  jaw  of  the  tongue  or  forceps, 
the  ends  of  both  being  bevilled  off  on  the  outside.    At  the 
other,  or  handle  end  of  the  instrument,  is  hinged  or  jointed 
"  a  siniilar  moveable  piece,  but  rounded  off  at  the   end  like  the 
handle,  and  to  each  of  these  moveable  pieces  is  attached  a  small 
lever  or  trigger  working  on  a  pin,  and  passing  through  a  slot 
in  the  rod,  one  of  the  levers  being  cranked,  so  that  a  we  pass- 
ing &om  one  to  the  other,  and  connecting  their  two  ends,  shall 
cross  the  rod  at  or  about  the  middle  of  its  length,  the  conse- 
quence of  which  arrangement  is  that  the  closing  of  one  end 
necessarily  closes  the  other  and  vice  versi.    Tlie  jaws  are  kept 
open  by  a  spiral  or  other  spring  placed  either  between  the  jaws 
or  between  the  handle  and  its  moveable  piece,  so  that  when  at 
rest  the  jaws  are  always  open,  and  the  upper  or  moveable  handle 
is  elevated  an  inch  or  mote  above  the  rod.    The  instrument  is 
held  lightly  in  the  hand,  and  the  jaws  are  closed  by  tightening 
the  grasp  on  the  handle  so  aa  to  bring  the  moveable  piece  close 
to  the  tod,  the  wire  transmitting  the  same  motion  to  the  jaws 
at  the  other  end.    On  loosening  the  grasp  the  jaws  will  be 
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**  opened  by  the  spring."  This  inWrnmcnt,  it  ie  ssid,  "tna;  k 
"  conetructeil  in  a  virietjr  of  waya  of  wood,  bone,  roettl, 
"  other  Boitable  material,  but  one  peculiar  feature  of  the  coMfeuo- 
"  tioo  of  the  diffeient  forms  ia  that  the  jawa  and  handle  openutd 
"  shot  simultaneously."  When  made  of  metal  it  naj  be  nttj  li 
Bteak -tongs. 

[Printed,  lOd.    Dravinit.] 

A.D.  1363,  February  Ifl.— X"  443, 
BLY,  John  Hknry. — "  Cooking-  stoves." 
A  "door,  valve,  or  slide  "  is  made  in  the  flue  behind  the  ova 

at  the  top,  under  the  hot-plate.  In  bouse  stoves,  the  fluci  leii 
"  over  top  of  oven  down  the  side,  and  along  the  bottom,  and  iq 
"  into  the  flue  at  the  back."  In  "  ship  or  emigrant  "  atovM,  tb 
flues  lead  "  over  the  top  of  oven  down  the  side,  across  the  bottonv 
*'  and  up  the  flue  at  the  side  of  the  oven."  The  valvo  or  dcjori* 
opened  by  a  rod  from  the  front  in  house  stoves,  hut  in  "  ship  or 
"  emigrant"  or  "American"  stoves,  it  ia  "actuated  from  tl 
"  aide  "  and  "  the  valve  may  be  hinged,  and  moved  by  a  handll 
"  from  the  side  of  the  stove." 

ITrintel.  1».  lid.    Drawings.] 

A.D.  1863,  February  21.— N"  479.      (*  •) 
WOOD,  William.— "  Improvements  in  the  process  of  m 
"  facturing  pomfret  or  liquorice  cakes,  rolls,  sticks,  and  pipes,  and 
"  othef  simiiar  artioiea  of  confectionery," 

The  first  part  of  the  invention  relates  to  making  useofgiittA 
pereha  plates  to  spread  the  pasta  on ;  the  platea  and  the  upper 
surface  of  the  sheet  of  liquorice  are  greased.  The  plates 
bearing  the  paste  are  then  placed  on  a  moveable  platform  and 
paased  in  succession  under  reciprocating  stamps  and  cuttera,  also 
lubricated.  Sometimes  the  boards  are  passed  underroUers  having 
stamps,  and  sometimes  "the  cuttera  are  of  a  hexagonal  form,  so 
that  the  sheet  "  is  entirely  used  up  without  leaving  a  web."  The 
boards  with  the  cut  out  materials  are  then  placed  iua  heated  room 
and  dried,  after  which  the  cakes  are  removed. 

Two  rollers  are  used,  in  one  of  which  are  recesses  the  size  of 
the  cakes,  while  around  the  other,  which  is  plain,  ia  an  endless 
board  of  metal,  which  ia  kept  in  close  contact  with  the  figured 
roller  by  the  plain  roller.  The  paste  being  placed  in  contact 
therewith  ia  drown  between  the  rollera,  and  forced  into  the 
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recesses  previously  luded  and  oiled,  the  formed  cakea  adhere  to 
the  eadleas  board  and  ue  ct^ried  forward  into  chambers  in  which 
IB  a,  current  of  air,  heated  or  otherwise,  and  dried.  In  jitace  of 
making  the  diea  or  moulds  fixed,  they  may  be  moveable,  and  in 
place  of  forming  and  drjiug  the  cakes  on  an  endless  board  or 
sheet  as  above,  boards,  sheets,  or  platea  of  any  suitable  sue  or 
material  uiay  be  used. 

In  making  liquorice  rolls,  sticks,  and  pipes,  the  hquorioe  material 
is  made  as  is  deseribed  in  No.  356,  A. D.  1862,  but  drier  than 
that  usually  employed.  It  ia  first  made  into  aheets,  and  then 
formed  into  rolls  or  sticks  by  parsing  through  grooved  rollers,  and 
into  pipes  by  having  a  Sxed  mandril  or  mandrils  in  the  grooves 
between  the  rollers,  and  using  two  sheets,  one  above  the  other. 
Liquorice  rolls  are  now  sometimes  ma(!e  by  forcing  the  paato 
out  of  a  tube  or  receiver  through  holes,  the  improvement  in  this 
ia,  placing  a  solid  or  tube  mandril  in  each  hole,  and  forcing 
the  liquorice  paste  out  between  the  die  and  the  core  or  mandril, 
[Prinled.  M.   Drawing.] 

A.D.  1863,  March  1 1.— N"  66?. 
WOOD,  William.— "Pomfret  or  liquorice  cakes." 

To  make  these  cakes  light  coloured,  the  paste  ia  worked  when 
it  is  "  neaily  cold  and  atifE."  The  flour  is  also  omitted,  and  an 
additional  cjuantity  of  augar  used  instead.  "  White  refined 
"  augar  and  gum  "  are  also  used.  One  part  extract  of  liquorice, 
two  parts  white  loaf  sugar,  and  one  part  gum  arable,  mixed  with 
water,  may  be  used.  Colouring  matter  may  be  added.  Strips  or 
sheets  of  differently  coloured  pa.steB  arc  placed  together  and 
formed  into  particolored  cakes,  rolls,  etc.  This  is  effected  by  the 
machines  described  in  No,  356,  A.D,  186i,  and  No.  479,  A.D, 
1863.  The  hollow  dies  in  the  roller  of  one  of  these  machines 
may  be  filled  with  paste  of  one  colour,  and  when  a  sheet  of  a 
different  colour  is  passed  under  the  roller,  the  result  is  that  a 
device  of  one  colour  ia  fixed  on  a  differently  coloured  cake. 
A  roll  of  one  colour  may  be  passed  through  a  mandril  tube 
supplied  with  paste  of  another  colour,  and  a  device  in  different 
colours  is  thus  formed  on  the  roll. 

The  apparatus  may  be  applied  to  other  sorts  of  confectionery, 
and  various  other  pastes  may  be  combined  with  the  liquorice 
paste. 

[Printed,  4ii.   Ks  DniwiQRit.J 
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A.D.  IP63,  March  11.— N"  670.     C*  *) 
WERGE,   JoBN. — {A    eammunieatiou  from   Alexander   Raulp 
"  Improvementa  in  appamtos  for  indicating  any  reg-iilated  in»ri- 
"  mum  ot  minimum  degree  of  temperature." 

This  invention  consists  "  in  the  employment  of  a  componmi  | 
"  metallic  strip  fixed  at  one  end  to  a  connecting-  piece  in  commn- 
"  nication  with  one  of  the  poles  of  a  galvanic  battery,  whilM  i:^ 
"  opposite  end  is  free  to  move  to  or  fro  hy  the  action  of  hut  ci 
"  cotd  upon  the  tn-o  metals  compoainf^  the  compouurl  strip,  u.^ 
"  well  understood.  In  combination  with  this  strip  there  is  u 
"  adjuatahle  indicator  or  pointer  turning  upon  a  fixed  centre,«iil 
"  capable  of  being  adjusted  to  any  degree  of  heat  or  cold  npon  i 
"  properly  divided  thermometrical  scale.  This  indicator  is  in 
"  communication  with  &n  electric  alarm,  and  through  it  with  the 
"  opposite  pole  of  the  battery."  Upon  the  elevation  of  temptn- 
ture,  the  strip  cornea  into  contact  with  the  indicator  and  the 
electric  circxiit  thus  established  rings  the  alarm  bell  *'  until  tin 
"  original  temperature  is  restored  again." 

"By  the  combination  of  the  inde\  arm,  scale,  and  metallic 
"  strip  with  a  battery,  alarm  apparatus,  and  key  board,'*  notice 
can  be  given  of  the  attainment  of  maximum  temperature  at  anf 
number  of  points,  and  the  particuhir  locality  where  the  increase  of 
temperature  has  taken  place  can  be  indicated. 

If  the  strip  be  placed  on  the  opposite  side  of  the  index  a; 
that  above-mentioned,  the  attainment  of  the  minimum  tempeivl 
turewill  cause  the  alarm  bell  to  sound. 

"  By  employing  a  double  indei  the  instrument  may  be  e 
"  ployed  for  giving  an  alarm  in  case  of  either  an  increase  or  dimi- 1 
"  nution  of  temperature  above  or  below  certain  limits,  capable  ofl 
"  regulation  at  pleasure." 

The  apparatus  is  applicable  for  regulating  the  temperature  rf  I 

[Printed,  fiLf.    Drawing.] 


A.D.  1863,  March  16.— N«  702. 
HOYOS,  Fbi-ix.— "  Stove  or  fire-grate." 

The  stoi'c  is  portable.    It  is  shaped  like  the  frustrum  of  a  cone.  J 
It  has  a  perforated  plate  or  o.  grating  at  bottom  and  stands  a 
bed  of  sand  or  on  a  plate,  so  that  the  external  air  has  no  admisdoa  J 


^^         "PREPARATION  OF  CONrECTIOXEilY. 

bulow  the  fire.  In  the  centra  is  a  tube  passing  up  from  the  spsco 
below  the  grate  to  the  top  of  the  grate.  Tile  fire  is  lighted  at  top, 
Btid  the  drought  passes  donii  through  the  fire  into  the  space 
below,  and  thence  up  through  the  central  tube.  To  incre&se  the 
size  of  the  grate,  the  central  tube  may  be  surrounded  by  a  aoliil 
or  hollow  block.  For  baking,  this  stove  is  ]ikced  on  a  stand,  and 
a  cover  put  over  it;  when  the  stand  and  cover  axe  sufficiently 
heated  the  stove  is  removed,  and  the  matters  to  be  baked  jiut  in 
its  place.  The  aperture  through  which  the  chimney  passed  i? 
closed  by  a  stopper.  For  boiling  liquids,  a  boiler  is  made  with 
an  internal  chamber  to  receive  the  stove.  A  tube  leads  up  from 
this  chamber,  and  the  chimney  of  the  stove  fits  therein.  Air 
descends  through  the  larger  tube  enclosing  the  chimney,  and  the 
steam  passes  down  the  same  tnbe  and  is  decomposed  and  burnt, 
llie  chimney  tube  may  be  coiled  to  afford  a  greater  heating  sur- 
face, and  a  separate  tnbe  for  supplying  air  is  provided.  The 
boiler  may  be  connected  by  pipes  at  top  and  bottom  n-ith  a 
reservoir.  A  platform  is  fixed  near  the  boiler,  on  which  the  stove 
may  be  placed  to  be  lighted ;  a  tube  leads  therefrom  through  the 

[Printed,  arf.   Drawing.] 


A.D,  1863,  March  16.— N"  "06. 
POWELL,  Thomas.—"  Chopping  blocks." 

The  lower  portion  of  the  block  is  made  of  a  hollow  cylinder  of 
cast-iron  openwork,  with  projections  on  which  rests  a  slab  of  «ood, 
from  sis  to  ten  inches  thick.  This  alab  may  be  reversed  when 
one  side  is  worn.  The  stem  may  also  be  in  the  form  of  a  tripod, 
or  other  stand  with  legs.  At  the  top  of  the  stand  are  projections 
with  screws  to  hold  the  slab.  The  slab  may  be  circular,  rectangu- 
lar or  of  other  shape. 
CPrinted,  *d.   Ko  Di 


A.D.  1863,  March  IB.— N"  724. 
RICHMOND,  FniNOiH,  CHANDLER.  Henry,  and  RICH*] 
MOND,  Jambs  GAoaBV. — "  Washing  potntoes." 

The  invention  consists  in  "  an  improved  mode  of  constructing 
"  the  cylinders  or  drums  in  which  potatoes  or  other  vegetables 
"  are  washed,"     The  drum  is  formed  "  u-ith  a  east-iron  or  othev 
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**  frame  famished  with  trunnions  [supported  in  bearingfs  ftod 
*'  to  the  ends  of  the  trough  containing  water  as  uaual;  ooeUf 
**  of  the  cylinder  or  drum  is  loose,  and  it  is  provided  with  haadki 
**  by  which  it  is  easily  removed  from  the  frame  in  wlucii  it  flfti^ 
''  and  the  other  half  is  hinged  to  the  frame,  the  two  halves  beinf 
**  connected  together  and  to  the  frame  by  a  spring  catch  cur  ottitf' 
**  wise.  The  circumference  and  ends  of  the  cylinder  or  dram  (er 
'*  the  circumference  only)  are  made  with  strips  or  hare  oif  galvaniMi 
"  iron  or  other  suitable  material.  By  this  means  the  loose  pot 
**  of  the  cylinder  or  drum  is  easily  taken  out  to  remove  ths  p^ 
"  tatoes  or  other  vegetables  when  washed,  and  to  replaoe  a  frok 
**  supply  to  be  washed,  and  in  some  cases  the  maofaineij  magr  be 
"  supplied  with  two  loose  portions  to  save  time  in  removing  the 
**  washed  and  supplying  the  unwashed  vegetables." 
[Printed,  Bd.    Drawing.] 

A.D.  1863,  March  23.— N«  762.    (*  *) 
HANCOCK,  Henry. — (Promsional  protection  onfy,) — *'Ancir 

combined  range  for  making  gas,  cookbg  by  gas,  and  lighting, 

especially  applicable  for  ships." 

The  cooking  arrangement  is  situated  on  the  upper  or  main 
deck,  and  the  gasometer  is  on  the  lower  deck.  At  each  end  of  the 
range  and  elevation  is  a  copper ;  a  retort  heated  by  a  fire  is  in  the 
centre  of  the  range,  and  between  the  copper  and  retort  are  two  hot 
plates.  There  are  four  ovens  in  the  range  and  two  boilers,  one 
on  each  side  of  the  retort. 

[Printed,  8<f.   Drawings,] 

A.D.  1863,  March  23.— N»  765. 

GRANT,  Thomas  Gborgb. — ''  Ovens  and  apparatus  for  heatiog 
"  the  same." 

The  oven  is  a  kitchen  range  oven.  It  is  of  sheet  iron  and  has 
shelves,  preferably  of  "open  work."  There  are  doors  in  front, 
preferably  a  door  or  doors  to  each  space  between  two  shelves. 
It  is  fixed  within  a  "  chamber  or  case  **  also  of  sheet  iron.  There 
is  an  air  space  all  round  except  in  front.  Below  is  a  fire-plaoe, 
and  the  products  of  combustion  pass  between  the  oven  and  tiie 
outer  case.  At  the  top  is  a  flue,  closed  by  a  damper.  ''At  the 
**  upper  part  of  the  oven"  are  tubular  passages  with  valves, 
to  carry  ofiP  vapours,  etc.    Doors  are  provided  to  the  outer  casing, 
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anJ  valves  by  whioh  air  may  be  intmitted.     One  of  the  drftwinga 
shows  a  fire-place  with  wftter-spaces  at  the  ends. 
[Printed.  l».  Sil   DrewiuBs.] 

A,D.  1863,  March  30.— N"  819.    ("  *) 
HUGHES,  Heskbth.  —  "Maohinery   for   shaping   metal   anil 
"  plastic  BTibstanceB." 

A  machine  suitable  for  shaping  confectionery,  etc.  consista  ef 
two  rolls,  cut  or  formed  vrith  the  ahape  or  pattern  in  a  spiral 
direction,  the  rolls  being  driven  at  the  same  speed  and  in  the 
same  direction  by  an  arrangement  of  toothed  wheels  and  a  handle. 
The  paste  or  substance  to  he  shaped  is  fed  in  by  a  hopper  at  the 
top,  and  is  pressed  between  the  rolls  by  a  plunger  passed  down 
the  hopper,  "  when  it  is  taken  bold  of  by  them  and  delivered 
*'  in  pills  or  pieces  of  spherical  or  other  form  according  to  the 
"  design  on  the  rolls,  into  a  receptacle  placed  below  to  receive 

[Printed,  IM.    DrumiiK.] 

A.D.  1863,  April  25.— N-  IWO. 
LEGRAS,  Alexandre, — "Apparatus  for  making  iees." 

"According  to  this  invention,  one  or  more  freezing  apparatus 
are  actuated  by  means  of  driving  bands  or  gearing  from  one 
driving  shaft  common  to  all,  provided  with  suitable  clutches, 
whereby  the  working  of  any  one  or  more  of  the  apparatus  may 
be  arrested  without  interfering  with  the  working  of  the  rest. 
Each  freeiing  apparatus  consists  of  a  fi.xed  tub  or  vessel,  in 
which  rotates  a  metal  cyhnder  supported  upon  a  footstep  bear- 
ing in  the  bottom  of  the  outer  vessel.  A  vertical  spindle  passes 
up  the  centre  of  the  metal  cylinder,  and  is  supported  at  the 
upper  end  by  a  suitable  bracket  piece  fitted  into  a  socket  in  the 
edge  of  the  tube.  The  cylinder  is  closed  at  the  bottom  and 
open  at  the  top,  its  mouth  being  level  with  the  top  of  the  outer 
tub  or  vessel.  Round  the  motith  of  the  cylinder  there  is 
soldered  a  metal  collar,  round  which  the  strap  or  driving  band 
passes,  slots  or  openings  being  made  in  the  side  of  the  outer 
vessel  for  the  strap  or  band  to  work  through.  The  freezing 
mixture  is  introduced  into  the  outer  vessel  or  tub,  and  the 
cream  or  other  ingredients  to  be  manufactured  into  ices  are 
contained  in  the  metai  cylinder   or  inner  rotatory  vessel,  an 
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'  obtained  by  a   acrevv  or  any  other  mechanical  power,  and  1. 
'   delivered  in  the  shape  of  a  hollow  pipe." 
LIYintcil,  */.    No  »rttwin«s,] 


A.D.  18C3,  May  18.— N"  1241. 
WATSON,  William.—"  Manufacture  of  bread." 

The  mixing  vessel  is  a  hotizontal  cylinder  with  along  its  length 
above.  The  mixer  is  composed  of  transverse  bars  united  by 
cross-pieces.  It  is  mounted  in  beariiigs  in  the  cylinder  ends,  so 
as  to  be  raised  ivhen  the  mixing  is  complete.  It  has  no  central 
shaft,  and  the  anna  are  inclined  so  as  to  drive  the  dough  towards 
the  end  of  the  cylinder.  It  is  driven  by  external  gearing.  At  one 
end  of  the  cylinder  is  a  piston,  with  a  hole  in  the  centre  tiirough 
which  the  axle  of  the  mixer  works ;  at  tlie  other  end  is  a  "  sluice 
door."  When  the  kneading  is  complete,  the  mixer  is  removed, 
tlie  end  of  a  rack  fitted  in  the  central  hole  in  the  pistan,  and  the 
dough  thereby  driven  out  through  the  door  at  tiie  opposite  end. 
The  opening  of  the  door  is  regulated  to  emit  the  desbed  thickness 
of  dough.  The  dough  is  received  on  an  endless  cloth.  It  passes 
under  a  "  duster''  or  perforated  box  holding  flour,  which,  has  a 
"  lifting  and  dropping  "  motion  given  it  by  a  cam.  It  then  passes 
under  rollers  and  under  a  shaft  carrying  discs  whlcli  divide  it. 
Un  the  same  shaft  are  also  cross  pieces  or  di\-Iders  so  that  the 
dough  is  separated  or  partly  separated  into  loaves.  Nest  it  ie 
delivered  on  to  tmcks  by  which  it  is  run  into  the  oven. 

The  oven  ia  built  in  chambers,  one  over  the  other,  and  the 
truck  rails  can  be  moved  bo  as  to  deUver  to  each  compartment 
in  succession.  The  chambers  are  of  iron  within  brick  wallg. 
The  flues  traverse  from  end  to  end  "communicating  alternately 
"  at  opposite  ends,"  so  that  the  doors  are  alternately  at  each 
end.  The  tloes  are  narrow  below  and  wider  as  they  ascend,  but 
are  al«'ays  less  than  the  breadth  of  the  oven,  to  prevent  over- 
heating at  the  sides.  A  cold  air  flue  passes  between  the  first 
flue  and  the  lowest  chamber,  and  thence  to  the  fire.  The  trucks 
are  of  two  parallel  angle  irons,  fixed  at  a  propci'  distonce  apart. 
Their  bottoms  are  of  tiles  or  metal  plates,  upon  which  a  pattern 
may  be  engraved.  The  doors  fidl  down  and  make  a  "stock 
"  plate ''  ill  front,  level  with  the  oven  floor. 

To  adapt  tlie  mixing  apparatus  to  the  "expansion  system,"  in 
which  the  yeast  is  mixed  first  with  a  small  portion  [ot  flour  and 
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more  Bour  is  gradual];  added.  >n  agitator  is  used  which  hu 
"  through  axis  and  screw"  and  radial  onns.  The  sice  of 
kneading  vesael  ia  decreased  by  liringin){  up  th«  piston,  aome 
the  radial  anna  being  removed.  As  the  proceea  goes  on,  Ike 
piston  ta  gradually  withdran-n,  and  the  arms  replaced.  The 
pioceas  may  be  completed  nith  this  agitator  or  the  one  £rst 
deaciibed. 

Entnted,!*.   DniiHnKs.1 

A.D.  1863,  June  6.— N"  1402.     (•  •) 
HROOMAN,  Richard  Archibald.— (.i  eommunication  J 

Frumatce  Nicolas  Frezon.) — "  Improvements  in  treating  liqucd 
"  root  to  obtain  liquid  and  solid  extracts  therefrom." 

The  root  is  pulverised  and  exhausted  with  cold  water; 
thick  tvattrs  arc  boded  for  about  ten  minutes,  by  which  theyi 
clarified ;  they  are  then  passed  through  a  woollen  ati  " 
retains  the  coagulated  matter.  The  clear  Utjuid,  of  a  dark  yelh 
colour,  ia  filtered  through  animal  black,  evaporated  and  "alioni 
■'  to  cool  gradually,  tvheu  it  beeoines  a  pretty  firm  mass  and  Hi 
"  be  niode  into  sticks  or  other  forms." 

In  place  of  the  above  process  "  after  the  defecation  and  flib 
"  tion  of  the  liquid,"  "  it  is  placed  in  a  wooden  or  other  auital 
"  vessel,  and  while  hot,  a  solution  of  acid,"  by  preference  cit 
acid,  ia  added,  "  or  acid  salts,   such   us  bisulphates   of  potash 
"  abundant  coagulation  takes  place,  and  the  mass  ia  allowed  I 
"  cool."     It  is  then  filtered,  and  the  paste  washed  in   cold  watt 
or  any  slight  excess  of  acid  is  neutralised  by  bicarbonate  of  sc  ' 
care  being  token  not  to  emphiy  any  excess  of  the  aalt.     "' 
"  product  ia  slightly  dried  to  bring  it  into  a  solid  state.     It  i 
"  be  used  in  its  solid  state,  or  in  the  preparation  of  drinks,  8 
"  jellies,  candicB,  and  otherwise." 

■    rPrintod.  W.    NoDrawinBS.] 

A. D.  1863,  June  II.— N°  1453.    ('  *) 
DBANE,  RDViKAD.—{Frovuionatprolcctiaa  only.) — "Imi 
"  menta  in  cooking  and  culinary  utensUa." 

"This  invention  consists  in  making  cooking  and  ouJ 
"  utensila,  such  as  boiling  pots,  sftnGepans,gravyi)Bn>,  pniB 
"  pans,  and  others  of  steel  coated  with  tin." 


The  inventor  Bays, — 

"  I  first  prepare  the  ateel  by  the  decftrbonimtion  proeesa,  and 
"  then  1  prefer  to  give  to  it  by  hlockiag  or  otherwise  the  shape 
"  exd  configumtion  of  the  utensiJ  or  veaseL  required,  after  which 
"  I  immerse  it  in  &  bath  of  tin  as  adopted  by  tiunera,  and  having 
"  paaaed  the  article  through  this  process,  it  is,  when  dry,  lit  to 
"  be  used  for  the  purpoaea  required."  ■ 
[Printed,  *d.    No  DrawiugaJ 

A.D.  1863,  June  18.— N°  1527. 
BARKEK,  David. — "Treatment  and  preservation  of  jeast." 

Theyeoat  to  be  treated  may  be  either  pressed  or  liquid.  Uue 
per  oeot.  of  caustic  soda  or  potash  ia  added  and  it  is  put  into  a 
filtering  vessel  with  "  spring  water,"  This  process  is  to  eslract  . 
the  bitter  principle,  and  ia  not  required  with  yeast  obtained  from 
the  manufacture  of  spirits  or  wine.  It  is  next  placed  io  canvas 
bags  and  pressed  dry.  Two  per  cent,  of  caustic  aoda  or  potash  and 
25  per  cent,  of  farinaceous  matter  are  added  nnd  the  whole  mi:ttd 
and  dried.  For  effecting  this  a  machine  is  described.  The  nm- 
teriala  are  placed  in  a  liopper  within  which  revolve  mixing  rollers 
fitted  with  blades.  Thence  it  passes  to  a  pnir  of  steel  grinding 
rollers.  From  these  it  ia  delivered  to  the  outaide  of  a  revolving 
cylinder  heated  by  steam  or  otherwise.  It  adheres  to  the  surface 
of  this  and  ia  carried  round  by  it.  TV'hen  dry  it  falla  or  ia  scraped 
by  a  fixed  knife  into  a  receiver  below. 
LPrlnted.Bd.   Drawing.] 

A.D.  1863,  July  3.— N"  1657.     (*  *) 
BRINSMEAD,  Hbnky.— "  Cooking  apparatus." 

The  apparatua  ia  more  ea[>ecially,  but  not  exoluaively,  suitable 
for  heating  by  gaa.  It  cousista  of  an  oven,  on  either  side  of 
which  are  one  or  two  detachable  boilers  heated  by  closed  tubes 
"  prelecting  from  the  boilers  into  the  lower  compartment  of  tlie 
"  oven"  above  the  gas  burners.  A  "heat  distributor,"  in  the 
form  of  an  inverted  cone,  turns  the  heat  from  the  bumera  beneath 
it  to  the  aides  of  the  oven.  Above  the  boilers  are  folding  leaves 
for  receiving  diahes.  The  amount  of  heat  required  ia  regulated  by 
shifting  the  bumera  laterally  to  ur  from  the  tubea.  Burners 
outside  the  oven  are  employed  to  heat  the  boilers  when  the  oven 
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A.D.  18C3,  July  IC— N"  irsC 
RAND,  Geobgb. — "  Apparatus  for  boiling  and  cookinR." 

Any  oil  used  for  ilium  mating  purposes,  animal,  vegetable  or 
mineral,  may  be  used,  or  any  of  the  hjdro-carbona.  The  appa- 
ratus consists  of  a  I'ertical  cylindrical  boiler.  Below  is  an  oil 
reservoir  witli  suitable  means  of  supply.  Flat  \vicka  in  suittible 
holders,  to  be  ruined  and  lowered  in  the  usual  manner  by  toothed 
gearing,  are  used.  Between  the  boiler  bottom  and  the  oil  reservoir 
is  an  air  apace,  with  openings  at  the  side  to  iucrease  the  draught. 
At  the  centre  of  the  boiler  passes  a  conical  chimney,  closed  at 
bottom  by  a  plate  wliich  has  apertures  to  admit  the  wicks  to  pa^a 
through.  'I'o  the  top  of  the  boiler  a  steaming  apparatus  may  be 
attached  for  cooking  purposes.  Above  the  boiler  is  a  stand  which 
supports  a  pan  for  frying,  etc. 
tPrmled,  sd.     I>ra»liiB.] 

A.D.  1863,  July  :il.— N"  ia-24. 
DUNCAN,  CiiARLGB  Stbwaut. — Beating,  melting,  boiling,  etc. 

The  inrention  relates  to  ajiparatus  for  "  heating  liquids  or 
"  solids,  boiling  or  evaporating  solutions,"  "melting  or  dissolving 
"  animal,  vegetable,  or  mineral  matters,"  "annealing  glass  "  etc., 
and  various  other  purposes.  The  method  may  also  be  applied  to 
"  baking  ovens  and  furnaces  where  an  equalized  heat  is  ie< 
"  quired."  No  particular  description  of  the  method  of  applica- 
tion in  this  last  case  is  supplied,  but  tbe  following  general 
description  is  given  : — 

"  I  form  my  apparatus  in  such  a  manner  tliat  there  shall  at  all 
"  times  be  a  space  left  between  aud  around  two  metal  or  other 
"  vessels  (one  within  or  above  the  other)  of  whatever  shape  or 
"  material  may  be  required,  according  to  the  operatiou  to  be 
"  effected,  the  apparatus  being  constructed  with  double  or  false 
"  bottom  and  aides,  either  fixed  or  moveable.  Within  this  space 
"  or  double  skin  I  pour  molten  lead,  zinc,  or  tin,  or  any  mixture 
"  or  aUoy  thereof,  or  any  metftla  thnt  fuse  at  a  temperature  less 
"  than  that  of  which  the  vessels  themselves  are  composed.  Heat 
"  being  applied  to  the  bottom  of  tbe  outer  vessel  by  any  form  of 
V  grat-e,  stove,  or  furnace,  the  moUen  metal  will  form  the  medium 
"  of  induction,  conduction,  or  radiation  to  the  inner  vessel,  or 
f  upper  kiln,  furnace,  or  hot-ur  chamber,  in  which  tbe  materials 
le  treated  are  placed,  by  which  means  an  equalized  tempera- 
f  ture  is  distributed  throughout  or  over  the  entire  surface  of  thi 
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"  inner  vessel  or  hot-air  chamber,  preserving  tlie  materi&b  from  J 
"  any  excess  of  tocsJ  heat," 
ITrintcd.W.    No  Dnwiiigi,! 

A.D.  1863,  August  6.— N'  1!M2. 
CLARK,  William, — {A  oommunkalion  from  Jacr/ves  Blimde!.)' 

The  oven  is  n  portable  one.     It  ia  supported  od  lega.     U&deH 
ne&th  the  oveu  is  fixed  a  fire-place,  above  which  aie  1 
From  it  8uea  paas  below  the  oven,  up  the  sides  and  over  t 
top,  to  S  chimney  in  the  centre.     A  sliding  frame  passes  in   and'  I 
out  of  the  oven  so  that  articles  can  be  placed  upon  it 
in  and  out  of  the  oven.      In  the  iront  part  a  boiler  may  be  I 

[Printed,  1*.  W.    Drawinss.] 

A.D.  leea,  August  7.— N"  l!H8. 
LIDDLE,  Cathkbinb  or  Katt.— (JVoeiriona/  protection  not    ' 
aliowed.) — Cooking  eggs, 

A  saucejian  has  a  false  bottom  in  which  are  holes  to  Kcei\-e' 
tea-cups.  Eggs  are  broken  and  placed  in  the  cups,  and  watep  id* 
the  saucepan  so  as  to  surround  the  cups.  The  efi^ga  are  botle# 
according  to  taste. 

[VrinUd,^d.   If  o  DrairinBs.] 

A.D.  1863,  August  8.— N"  1965. 
SMITH,  \[iCK\EL.—  (Prmnsionalprolecttt)n  only.)—"  Obtaini 
"  fiirinttCeoua  material  from  potatoes." 

The  potatoes  are  boiled  in  nets  or  steamed  in  a  vessel  "«f 
"  the  peels  or  skin  a  begin  to  crack  or  break."  They  are  thetf. 
grated  through  perforated  plates.  "  The  pulp  or  farinaceouJ 
"  matter  is  thus  separated  from  the  skina  or  peels  of  thS 
"  potatoes,  and  then  placed  in  hair,  canvas,  or  fine  wire  bag^ 
"  or  wire  boiea,  and  submitted  to  screw  or  other  pressure,  thu8 
"  forcing  the  farinaceoua  matter  through  the  same,  by  which 
"  means  it  ia  thoroughly  cleaned  of  any  eye-holes  or  pieces  of 
"  skins  or  peels  that  may  pass  through  the  holes  of  the  gratei 
"  The  farinaceoua  matter  is  then  pressed  together,  and  aftenvardi 
"  forced  through  perforated  plates,  as  before  described,  when  "" 
"  is  placed  in  frames  covered  with  canvas  or  wire,  or  perforated 
"  or  woven  fabric,  or  perforated  metal  enamelled  or  otherwise. 
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"  These  frnmeB   are  placed  in    a  stove  room  heated    to  50° 
".  Fahrenheit,  or  otherwise  dried." 
:    [Printed,  Id.    No  DrBnings.] 

:  A.D.  1863.  September  1.— N"  2158.    {*  •)  •*  "* 

RUSSELL,  Georcb. — "  Apparatus  for  cooking." 

One  form  shown  in  the  Drawing  consists  of  acaain^t  witharange 
and  ovens,  a  hot-plate,  and  other  cooking  apparatus.  At  one 
end  of  the  casing  is  a  furnace  heating  what  is  in  substance  a 
■team  boiler.  The  flues  are  famished  with  dampers  in  order  to 
direct  the  gases  to  either  the  cooking  apparatus  or  the  boiler,  or  to 
both.  The  ash-pit  is  fitted  with  a  partition,  and  has  a,  door  to 
each  division,  in  order  to  confine  the  admission  of  air  to  either 
compartment.  The  horizoiftBl  cylindrical  boiler  has  flue  tubes, 
those  on  one  side  conveying  the  gases  in  one  direction  in  order 
to  return  by  the  other  set  to  the  chimney  and  the  cooking  range. 
A  water  space  is  provided  beneath  the  flues  for  the  deposit  of  the 
Mlt,  which  is  blown  off  through  a  cock. 

tPrintod.lM.    Drawing.] 

A.D.  1863,  September  l.-N"  2159. 
CLARK,  William. —  {A  communication  from  Augmte  Desgoffe 
andAchille  OlHvier). — "  Hydraulic  apparatus." 

Hydraulic  pressure  is  produced  by  winding  on  to  a  reel 
immersed  in  the  liquid  a  wire  ur  cord.  This  reel  may  be  in 
the  chamber  containing  the  [piston,  or  the  pressure  may  be 
transmitted  from  a  separate  chamber  to  the  cyUnder  in  which 
the  piston  works.  The  wire  or  cord  pasaea  through  a  stuffing 
box  ur  has  other  means  for  rendering  the  ajierture  through 
which  it  passes  air-tight.  An  elastic  chamber  of  india-rubber 
may  be  used  in  a  way  not  specially  described.  The  apparatus 
may  be  used  in  presses  for  making  I'ermioelli,  chocolate,  con- 
fectionery, and  other  matters.  It  may  also  be  appUed  to  lifting 
and  cutting  machinery. 
[iWntod,  tid.    DrairiiiKB.] 

A.D.  1863,  September  11.— N°  2244. 
CRICHLEY,  Henry.—"  Stove  grates  and  kitchen  ranges," 

The  object  of  the  invention  is  to  provide  a  means  whereby  thB 
fire-place  can  be  extended  or  contracted. 


CiWBi<6  'SfenftMJtfet,* 


"  The  clieeka  nre  pinned  to  the  tiack  moulding  end  back  stnp, 
"  a  pin  or  stud  ujion  the  bottom  grate  co^jsfles  in  a  slot  ii 
"  bottom  of  each  cheek,  and  regidates  the  distance  and  direction 
"  in  which  the  cheek  will  move ;  a  similar  stud  upon  the  back 
"  Btrsp  engages  in  a  similar  slot  iii  the  bottom  Rrate,  and  anotlieT 
"  stud  upon  the  bottom  bar  of  the  range  worki  in  a  slot  formed 
"  between  the  bars  of  the  bottom  grate.  Bj  applying  a  slight 
"  force,  either  pulling  or  pushing,  as  the  case  maj  be,  to  a  amall 
"  knob  upon  the  front  bar  of  the  bottom  grate,  the  cheeks  and 
"  back  can  be  simuttaneously  drawn  in  or  pushed  out.'' 
CPriuled.  lOtl.   DrewiiiKO 

A.D.  1863,  September  24.— N"  2350. 
RAGON,  Adoli-hb  Ebsbst,— (^  eommuttkalion  from  Charlet 
Comtant  Simtmet  de  Chaiigy.) — Kneading  apparatus. 

"  This  invention  conalsta  of  an  open  vessel  mounted  upon  ftxe* 
"  situate  at  ita  ends  and  working  in  suitable  standards  or  Eup- 
"  ports,  the  bottom  of  the  aforesaid  open  vessel  is  formed  carved 
"  and  the  sides  and  ends  flat  or  upright,  a  portion  of  the  bottom 
"  is  also  punctured  or  perforated  from  end  to  end  with  lines  id 
"  fine  holes  for  the  admission  of  compressed  air  from  a  vessel  » 
"  reservoir  connected  with  a  chamber  fixed  to  the  outside  of  the 
"  aforesaid  open  vessel.  An  important  feature  in  this  invention 
"  cODsistB  of  an  instrument  of  the  following  construction  tor 
"  stirriugor  mixing  ingredients  together;  for  example,  in  mixing 
"  flour  into  dough  or  jHiste  for  the  manufacture  of  bread  and 
"  pastrj,  instead  of  using  ordinary  knives  or  blades  monnted  on 
"  a  revolving  shaft,"  "  a  skeleton  knife  of  an  oval  or  elliptioaJ 
"  form  with  bars  across  same  "  is  employed.  "  This  knife  should 
"  be  of  such  length  as  to  reach  from  the  bottom  of  the  aforeuud 
"  open  vessel  at  one  end  thereotto  the  top  of  the  otherend  of  esid 
"  vessel,  in  which  oblique  position  it  is  supported  and  caused  to 
"  rotate  by  pieces  of  metal  orcrankabeing  fixed  thereto  and  tothe 
"  short  axes  aforesaid,  so  that  as  this  oval  knife  revolves  every 
"  part  of  its  edge  touches  every  portion  uf  the  curved  sides  of  tho 
"  the  aforesaid  open  vessel  from  end  to  end  in  a  backward  tuid 
"  forward  direction,  thereby  constantly^disturbing  and  thoroughly 
"  mixing  the  ingredients  or  materials  placed  therein,  in  a  simple 
"  and  efficient  manner.  In  preparing  dough  for  the  raanufaoturs 
"  of  bread  it  is  proposed  to  admit  air  into  the  aforesaid  vessel 
"  during  the  rotation   of  the  aforesaid  elUptical  stirring  instru> 
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ment.    When  the  ojieration  is  finiahed  the  dough  or  other 
ingredients  or  materials  may  he  removed  b;  turning  the  afure- 
said  resael  upon  its  axes  upside  down." 
[Priotod,  IW.    DinwingJ 

A.D.  18G3,  October  1.— X"  24W. 
LE  GRAS,  Louis  Napoleon. — (Provisional  protection  only.) — 
"  Cooking  stovea  and  apparatus." 
The  inventor  says : — 

"  I  tnake  a  double  case,  hy  preference  round  or  oval,  closed  at 
,"  top  except  to  two  pipes,  as  hereafter  atate'I,  and  connected  at 
"  bottom  by  a  continuation  of  the  case  with  a  central  aperture 
*•  for  the  admission  of  air ;  this  case  is  intended  to  hold  water  or 
"  other  liquid  to  be  Iieated.  Near  the  bottom  of  the  inner  wall 
**  of  the  case,  and  over  the  aperture  for  the  admission  of  air,  1 
"  place  a  grating  for  containing  charcoal  or  other  fuel,  or  I  fit  gas 
"  burners.  I  drop  into  the  case,  but  leaving  space  all  round  at 
>*  top  between  it  and  the  liquid  holder,  a  vessel  with  conical  sides 
^  divided  into  various  compartments  suited  for  baking  and  cook- 
Y'  ing  any  articles  placed  therein.  A  pipe  leads  from  the  top  of 
■^  the  liquid  holder  into  the  bottom  of  another  case  for  the  put- 
"  pose  of  conveying  steam  to  other  vessels  placed  therein,  the 
*'  bottom  or  sides  or  both  of  which  are  perforated,  and  are 
"  intended  to  contain  such  articles  of  food  as  can  be  cooked  bf 
"  Bteam.  A  second  pipe  leads  from  another  part  of  the  top  of  the 
**  liquid  holder  into  the  bottom  of  a  pan  with  a  cover,  which  may 
"  be  used  for  cooking  eggs  and  other  articles." 
CPrinted,  4il.   NoDoiwings.l 

\  A.D.  1063,  October  2H.— N-  26/2. 

■  JONES,  RoBBHT  Baker. — "  Portable  cooking  apparatus." 

Improvements  upon  No.  467,  A.D.  1856.  The  inventor  says ; — 
"  Instead  of  dropping  the  boiling  vesseia,  oven,  and  fire-basket 
"  into  a  hollow  pan  or  bed,  as  described  in  the  Specification  of 
"  the  ssud  Letters  Patent,  I  continue  these  parts  down  to  the 
"  bottom  of  the  apparatus,  and  I  form  a  false  bottom  to  the 
"  boiling  vessels,  which  false  bottom  is  on  a  level  with  thebottom 
"  plate  of  the  oven,  the  space  between  the  actual  and  the  false 
"  bottoms  and  the  bottom  of  the  oven  and  the  bottom  plate  of 
"  the  apparatus  forms  a  hot  chamber  to  which  access  is  obtained 
"  through  doors  provided  in  the  aides  or  back.     In  the  foldir 
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I  attacli  the  back  and  cover,  tORether  with  the  sidn,  to 
the  baatinK  dUh  by  hinges,  and  form  the  whole  to  fold  «uid 
*•  occupy  but  smfil!  Bpace." 

[T™trf,10d.    DniwinB] 

A.D.  1863,  October  30.- 
CLOW,  Henry. — (Provitional  proleclion  only.)— 

The  ovens  are  "of  considerable  length  "  and  "the  matters  tc 
"  bo  baked  are  caused  t<D  travel  through  the  oven  by  a. 
"  twkTeUing  endless  web  that  passes  from  end  to  end  of  the  o' 
"  the  sides  and  the  top  and  bottom  of  the  oven  are  eomposed  of 
"  Gre-tilea,  and  the  oven  is  heated  by  means  of  flues  in  the  fol- 
"  lowing  manner : — The  bottom  of  the  oven  is  heated  by  fluea 
"  passing  irom  one  fireplace  or  fUmaee,  and  the  top  of  the  a 
*'  is  heated  by  ilues  passing  from  another  furnace,  both  of  the 
'*'  furnaces  are  placed  near  to  that  end  of  the  oven  at  which  the 
"  mattexa  to  be  baked  enter;  the  matters  to  be  baked  are  thus 
"  subjected  to  the  greatest  heat  on  first  entering  the  oven.  The 
'"  furnaces  that  heat  the  flues  that  pass  along  the  top  and  bottom 
■"  of  the  oven  are  at  right  angles  to  the  length  of  the  oven^  and 
'"  flues  pass  from  both  sides  of  the  furnaces.  The  flues  from  one 
"  side  run  towards  the  entrance  of  the  oven,  and  from  the  other 
"*'  side  to  the  exit  end  of  the  oven.  The  flues  that  run  towuds 
''■  the  entrance  end  of  the  oven  are  comparatively  short,  as  thefirea 
"  are,  as  before  stated,  placed  near  to  this  end  of  the  oven.  The 
"  short  flues  from  one  of  the  furnaces  when  they  arrive  at  the 
"  entrance  end  of  the  oven  are  led  into  a  flue  that  runs  along  and 
"  heats  one  side  of  the  oven,  and  the  short  fluea  from  the  other 
"  furnace  are  similarly  led  into  a  flue  that  beats  the  other  aide  of 
"  the  oven.  The  fluea  at  the  exit  end  of  the  oven  all  unite  into 
"  one  common  Rue  and  in  this  flue  a  damper  is  placed." 

[PriQl«ll,  W.    SoDrawiags.] 

A.D.  1863,  November  13.— N°  2832. 
DEARLOVE,  Wii-liam  Francis. — Chopping  apparatus. 

A  knife  is  hinged  to  the  centre  of  a  semicircular  board,  so  as  to 
have  a  vertical  motion  imparted  to  it  by  means  of  a  handle  at 
outer  end.    The  slot  through  which  the  pin  of  the  hinge 
is  elongated,  so  that  its  knife  is  capable  of  a  slight  drawing 
motion.    It  is  pressed  forxvard  by  a  small  spring  liebind 
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hinge.  From  the  point  where  knife  ia  hinged  extend  two  bnra, 
one  on  each  side  of  the  knife,  and  mounted  so  that  they  can 
awivel  boriiontally  over  the  eurface  of  the  board,  and,  the  stud 
to  which  the  knife  is  hinged  being  capable  of  aimilar  revolution, 
the  bars  and  the  knife  can  be  moved  bo  as  to  act  on  any  part  of 
fhe  boiu'd.  Attached  to  the  end  of  the  bars  is  a  segmental  plate 
of  metal  which  worka  against  a  similar  plate  surrounding  the 
edffe  of  the  board.  As  the  knife  risea  and  fitlh  between  the  bars, 
they  clear  it  of  particles  of  the  chopjied  matter.  A  ledge  behind 
prevents  the  materials  from  falling  off. 
[Priiite<i,  IM,   Drowinff.] 


A.D.  1863,  December  3.— N"  3043. 
STEVENS,  Ebbnezbr. — -"Apparatus  used  when  cooking." 

An  apparatus  for  roasting  or  baking  is  described.  Within  a 
metal  frame  like  a  meat  screen,  open  at  one  side  to  the  Gre,  and 
with  a  door  on  the  opposite  side,  rerolvea  by  means  of  "an  ex- 
"  lernal  jack,"  or  otherwise,  a  suspended  inner  frame,  of  size 
just  sufficient  to  admit  of  auoh  rotation.  Moveable  shelves  are 
fitted  to  this  inner  frame.  A  hook  above  receives  a  joint,  etc.  in 
the  usual  way.  Below  is  a  pan,  and  above  the  centre  of  this  pan 
is  fi.ted  a  basin,  which  will  receive  the  grease,  while  a  pudding 
may  be  baked  in  the  pan.  Any  article  to  be  baked  is  placed  on 
the  shelves.  When  used  with  a  portable  fire-place,  the  fire-place 
ia  constructed  preferably  of  sheet  iron,  of  a  rectangular  shape,  with 
fire-bars  in  front  and  ash-pit  below.  The  "  aides,  back,  bottom, 
"  and  top  "  are  tu  be  closed,  except  that  there  is  an  opening  at 
top,  "  aimilar  to  those  in  hot  plat«s,"  Behind  the  fire,  a  place 
may  be  partitioned  off  for  a  boiler. 

Gridirons  to  he  used  in  the  opening  above  mentioned,  arc  made 
with  "  trough-like  bars  curved  upwards  so  that  the  centre  of  each 
"  bar  ia  higher  than  its  two  ends";  the  bars  are  encircled  by  a 
"  hollow  ring  into  which  the  fluid  conveyed  by  the  hoUow  bars 
"  flows  and  passes  into  an  enlarged  or  projecting  part  of  the 
"  ring,  which  is  formed  into  a  spout."  Or  the  hara  "  may  be 
"  made  plain,  and  their  ends  caused  to  overhang  the  hollow 
"  ring."  This  ring  may  be  in  one  piece  with  the  bars,  or  sepa- 
rate hoTD  them,  and  attached  to  the  handle.  In  the  latter  case 
the  bars  are  "  connected  together  at  their  ends,"  which  "  are 
"  caused  to  overhang  the  hollow  ring."    The  ring  has  feet  or 
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projections,  anil  there  is  a  projection  "f  "veh  "  atturheJ  to  t 

end  nf  tlif  htndle  anil  part  of  the  rin^,  so  that  the   gridiron  n 

Btanil  steadily.    When  the  gridiroD  is  circular,  the  burs  majr  b 

mounted  on  a  "centralaxis  carried  bjr  the  outer  ring  and  handle," 

so  that  it  can  revolve  horixontallf . 

FrfinK  pans  are  moiint«d  on  a  central  joint,  fitted  in  the  middk 
of  the  bottom,  so  they  can  revolve  horizontally  on  it.  The  bandla 
ia  fixed  to  this  joint,  and  has  side  forks  or  projections  to  support 
the  pan. 

CPrinteJ,  lOd.    Drawing.! 

A.D.  1863,  December  ".— N'  30G!J. 
PiEBCY,  Fredbbick. — (Frovitional  praleclion  only.) — "  Appli* 
"  cation  of  heat  to  water  and  other  fluids." 

The  heating  apparatus  is  to  be  placed  in  the  fluid  to  be  warmed 
and  maj  be  uped  for  cooking,  heating  soups,  etc,  A  gas  burner, 
lamp,  or  other  heating  agent,  is  enclosed  within  a  chamber,  closed 
below,  and  having  aceesato  the  air  by  tubes  above,  down  some  of 
which  air  passes  to  feed  the  flame  whibt  the  products  of  combus- 
tion pass  away  by  the  others.  The  "  downcast"  tubes  are  prefer- 
ably segments  of  circles  concentric  with  an  inner  "  upcast "  tube. 

A  vessel  with  a  "  conical  paasdge  through  it  which  forms  the 
"  chimney  or  funnel  of  the  lamp  "  may  be  applied  to  lamps  for 
heating  fluids.  The  space  round  the  burner  may  be  enclosed, 
and  air  chambers  may  pass  downivarda  through  the  vessel  to 
supply  the  flame.  'ITie  lamp  may  then  be  used  "submerged" 
Above  described.  "  Cross  channels  "  may  be  made  in  the  chimnef 
for  the  circulation  of  the  water. 

EPrinted,  W.    Wo  Drawings.! 

A.D.  ia63,  December  7.— X"  3075,  (•  *) 
BATE,  Thomas. — (pTovitional  protection  only .) — "Improvements 
"  in  receptacles  for  containing  biscuits,  fruits,  and  other  articles." 
This  invention  relates  to  cases  or  boxes  for  keeping  ■'  free  from 
"  damp,  or  dust,  or  from  atmospheric  influence  "  "  articles  of 
"  grocery,  such  as  dried  fruits,  or  sweetmeats,  or  biscuits."  It  is 
proposed  tn  form  "  a  lip,  border,  or  ledge  around  the  interior  of 
"  the  box  somewhat  of  an  inverted  V-shape,  which  rises  above 
"  the  level  of  the  sides,  and  a  similar  recess  or  rebate  Is  to  be  cut 
"  out  of  the  under  part  of  the  lid  to  fit  onto  the  lip  or  ledge." 
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In  other  cases  it  is  proposed  "  to  form  the  border  as  a  projection 

at  the  sides  of  the  interior  of  the  receptacle,  and  to  dispense 

with  the  recess  in  the  lid/'  or  the  lips  or  borders  are  formed 

midway  on  the  sides  of  the  box,  and  corresponding  grooves  are 

cut  in  the  under  part  or  sides  of  the  lid.    ^'  The  receptacles  may 

be  formed  of  wood,  metal,  and  glass,  or  other  convenient 

substance  separately  or  in  combination." 

[Printed,  4d.    No  Drawings.] 

A.D.  1863,  December  12.— N«  3143. 

RAY,  Henry  Robert. — {Provisional  protection  not  allowed.)'-^ 

"  The  Essex  sauce." 
The  following  receipt  is  given : — 

Cayenne  pepper            -  -  •     1  oz. 

Vinegar             -            -  -  -    1  gal. 

Soy       -           -            -  -  -    4  oz. 

Mushroom  ketchup      -  -  -    4  „ 

Garlics              -            -  -  -    6  „ 

Shallots            -            -  -  -  12  „ 

Anchovies         -            -  •  -  10  „ 

Port  wine          -            -  -  -    1  qrt. 
[Printed,  4d.    No  Drawings.] 

A.D.  1863,  December  14.— N«>  3155. 

SMITH,  Samuel,  and  SMITH,  Thomas.—"  Manufacture  of 
"  lozenges." 

The  "  active  and  liquid  ingredients  "  are  mixed  in  a  reservoir, 
by  means  of  a  revolving  stirrer,  with  part  of  the  sugar.  Thence 
they  pass  by  a  stop-cock  or  otherwise  to  a  kneading  vessel,  into 
which  the  rest  of  the  solid  ingredients  is  supplied  by  hoppers  or 
otherwise.  Stirring  arms  revolve  within  this  vessel,  and  there 
are  also  stationary  arms  attached  to  a  shaft,  so  as  to  be  remove- 
able  when  required.  These  arms  may  be  perforated.  A  series  of 
consecutive  kneading  vessels  may  be  employed.  Instead  of  stir- 
rers, plungers  maybe  used,  with  or  without  springs  at  their  lower 
ends,  llie  sides  of  the  vessel  are  then  curved  inwards  like ''  an 
"  inverted  bell,"  and  spring  outwards  and  inwards,  as  the  plunger 
is  driven  into  and  withdrawn  from  the  paste.  For  this  purpose 
the  sides  are  acted  on  by  springs  or  excentrics  from,  the  exterior. 
At  the  lower  part  of  the  vessel  are  openings  fiimished  with  dm 
through  which  the  paste  is  forced.  By  means  of  dies,  'tiie '] 
c.  1 
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maj  be  Buitablj  shaped  as  it  passes.  The  paste  passes  between 
rollers,  one  of  which  is  fitted  with  female  and  a  oorrespondiiig 
one  with  male  dies,  to  stamp  out  the  lozenges.  The  paste  in  its 
passage  is  dusted  bj  means  of  hoppers  or  otherwise.  The  hdlow 
dies  are  provided  with  plungers  actuated  by  springs  or  ezcentrics, 
which  force  out  the  finished  lozenges.  The  sorflEUses  of  the  xbDem, 
etc.  is  lubricated  by  bars  covered  with  pads ;  scrapers  are  also  fitted 
to  the  rollers.  The  lozenges  may  also  be  formed  by  means  of 
cells  shaped  on  bands  of  india-rubber  working  over  rollers,  and 
when  finished  they  may  be  expelled  by  stretching  these  cells. 
Rings  at  the  side  of  the  band  take  on  to  bars  by  which  a  lateral 
extension  is  given,  while  the  bands  are  stretched  longitudinally 
by  ''  rotating  or  other  forcers ''  at  the  same  time.  Parts  of  these 
cells  may  be  formed  of  vulcanite,  metal,  or  other  hard  material. 

[Printed,  2«.  10c2.    Drawings.] 

A.D.  1863,  December  14.— N«  3156. 

BROOMAN,  Richard  Archibald.  —  (A  commimieaHon  from 
Auguste  Cardinal,  junior,)  —  {ProviHonal  protectum  oafy.)  — 
*'  Ships'  cooking  and  distilling  apparatus.'^ 

The  whole  apparatus  is  surrounded  on  three  sides  by  the  boiler, 
which  is  supplied  with  sea-water,  and  from  which  the  steam 
passes  to  a  condenser.  The  fire  is  at  the  bottom  of  the  range  on 
one  side,  and  the  flue  bends  round  at  the  side  of  the  fire-place 
under  an  oven.  Above  the  fire  is  another  part  of  the  boiler,  and 
above  this  again  a  steam  chamber  connected  with  the  boiler,  in 
which  cooking  vessels  may  be  placed.  Another  small  oven  may 
be  placed  over  the  front  part  of  the  fire-plac6.  The  products  of 
combustion  pass  oS  by  a  chimney  in  the  back. 
(]Printed,  Itf .   Drawings.] 

A.D.  1863,  December  24.— N<»  3262. 
GEDGE,  William   Edward. —  {A  communicatum  from  Jean 
Antoine  Kautret,)  —  {Provisional  protection  only^  —  **  Kneading 
"  machine.'' 

The  machine  ''  is  composed  of  a  horizontal  shaft  canying  anns 
^'  which  in  rotating  gear  into  other  arms  fixed  to  the  sides  of  the 
''  kneading  trough.  These  two  arrangements  of  amis  are  set 
'*  wedgewise  to  each  other  so  as  to  press  the  dough  and  render  it  fit 
<<  for  makmg  bread.  The  flour  is  run  into  a  hopper,  from  which  it 
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spreadB  into  s,  box  or  caee-foruung  regulator,  and  from  which  it 
&11b  gnLdually  into  the  kneading  trough  in  ijuantities  regulated 
by  the  workman  according  to  requirement,  lliia  arrangement 
of  regulator  and  the  wedge  shape  of  the  arms,  the  whole  made 
of  wood,  are  the  essential  charactetisticB  of  this  invention. 
The  gradual  Eseape  of  the  flour  from  the  regulator  to  the 
kneader  is  effected  hy  means  of  two  small  moveable  boards, 
one  of  which  is  more  or  leas  pressed  by  a  screw  against  a  roller 
which  regulates  the  quantity  to  be  permitted  to  fall  at  one 
time  into  the  kneading  trough.  Rotation  is  given  to  the 
horizontal  shaft  by  toothed  geai'ing,  and  a,  fly  wheel  and  band 
in  connection  with  the  motor,  which  may  be  steam  or  horse- 
power. This  same  toothed  gearing,  by  means  of  a  band  passing 
over  a  small  pulley,  serves  at  the  same  time  to  work  the  roller 
which  regulates  the  quantity  of  flour  which  is  to  fall  into  the 
kneader.  A  press  screw  serves  to  raise  at  pleasure  one  of  the 
ends  of  the  trough  to  facihtate  removal  of  the  dough  and 
cleansing." 

[Printed,  W.    XoBrawinRs.] 

A.D.  \Sm.  December  M.— N"  3295. 
WHITELAW,  Alkxandkh.— Treating  brine. 

Brine  from  salt  flesh  or  fish  is  placed  in  receptacles  of  such 
a  character  that  when  they  are  placed  in  a  less  saline  liquid  the 
processor  "  dialysis "  can  go  on  through  them.  By  its  action 
the  salt  13  removed  from  the  brine,  and  the  juice  of  the  meat  left 
in  a  nearly  firesh  state,  suitable  for  making  soup.  The  juice  may 
also  be  evaporated  to  dryness,  and  the  product  made  into  meat 
biscuit.  The  receptacles  may  be  bladders  with  or  without  stop- 
cocks, and  Etted,  if  needful,  on  a  frame.  Porous  earthenware, 
with  the  pores  filled  with  size,  may  aUo  be  used,  or  any  other 
vessel  which  admita  of  the  process  being  carried  on.  These  are 
placed  in  water,  or  even  suspended  in  the  sea.  The  jirocesa  may 
also  be  applied  to  salt  meat,  jouits  of  which,  immersed  in  brine, 
may  be  thus  treated.  As  fast  as  the  salt  la  removed  by  "  dialyaia," 
ttom  the  bi'ine,  the  brine  takes  up  fresh  salt  from  the  meat,  till 
the  whole  of  the  salt  is  extracted. 

[Printed,  U.    No  Drawings.] 
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1864. 


A.D.  \SCA,  January  13.— N»  91. 

CLAY,  John. — {Provisional  protection  oi»/y.) — ''Apparatus  f«r 
"  cleansing,  decorticating,  and  cutting  potatoes,  turnips^  and 
"  other  esculent  roots.'* 

"  The  invention  relates  to  apparatus  for  cleansing  potatoes  and 
"  other  esculent  roots,  or  for  removing  the  skin  theref^m  when 
"  required,  and  it  may  also  be  applied  to  the  cutting  up  or 
"  *  slicing '  of  turnips  and  other  roots.    The  improvements  con- 
'*  sist  in  the  employment  and  use  of  a  vertical  disc  revolving 
*'  within  a  cylinder  formed  of '  lags '  or  bars  at  about  nud-distance 
"  from  each  end ;  this  disc  is  furnished  on  each  side  with  brashes 
*'  or  is  otherwise  roughened,  and  is  caused  to  rotate  in  a  contmj 
"  direction  to  the  cylinder  containing  the  potatoes.    The  potatoes 
"  or  roots  to  be  cleaned  are  to  be  placed  within  the  '  lagged ' 
"  cylinder  at  each  side  of  the  disc,  so  that  as  the  cylinder  and 
"  disc  rotate  in  opposite  directions,  the  potatoes   are  broun^ht 
under  the  action  of  the  brushes  and  are  constantly  changing 
their  position.    When  it  is  required  to  cut  or  '  slice '  the  roots, 
''  '  blades '  or  knives  are  to  be  secured  to  the  sides  of  the  disc  in 
'*  a  diagonal  or  projecting  position,  and  a  '  stop  *  is  to  be  plaoed 
*'  in  the  cylinder  to  hold  the  roots  whilst  they  are  cut.    The 
"  cylinder  rotates,  partly  submerged,  in  a  vessel  of  water,  which 
"  washes  the  roots,  and  receives  the  dirt  which  escapes  through 
''  the  interstices  between  the  lags  or  ribs/* 
[Printed,  4d.    No  Drawings.] 

A.D.  1864,  January  19.— N«  146.     (*  *) 

JOHNSON,  John  Henry.  —  (A  communication  from  Warren 
Fish.)  —  {Provisional  protection  only,) — "  An  improved  attach- 
"  ment  for  lamps  or  gas  burners.'* 

This  consists  in  "  supporting  vessels  and  other  articles  over  the 
"  lamp  flame,  to  be  heated  for  cooking  and  other  purposes," 
and  in  "  the  combination  of  a  support  for  sustaining  vessels  or 
"  other  articles  to  be  heated  with  a  standard  rod  and  adjustable 
'*  clamp,  which  will  admit  of  the  apparatus  being  attached  to  any 
"  oonveuient  part  of  a  lamp  or  gas  burner,  and  shall,  when  so 
"  attached,  hold  the  vessel  or  article  in  a  position  immediately 
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''  over  the  flame.    The  standard  rod  is  in  some  cases  made 
"  telescopic,  or  otherwise  adjustable  in  length  or  height/' 
[Printed,  4rf.    No  Drawings.] 

A.D.  1864,  February  3.— N^  290. 
DURRANT,  James.  —  {Provisional  protection  only,)  —  "Egg- 
**  boiling  apparatus.'* 

The  eggs  are  held  in  a  frame  within  the  saucepan,  mounted  on 
a  central  stem  on  which  it  slides  up  and  down.  This  frame  is 
pressed  upwards  by  a  spring,  but  can  be  held  down  by  a  catch. 
The  catch  is  sprung  by  a  lever,  weighted  by  a  tray  full  of  water. 
When  the  tray  is  full,  the  lever  is  held  down,  when  it  is  empty 
the  lever  rises.  A  small  hole  in  the  tray  allows  the  water  to 
escape  gradually.  Sufficient  water  is  put  in  to  last  the  time 
required  for  cooking  an  egg ;  when  it  has  run  out  the  catch  is 
raised  and  the  spring  raises  the  frame  with  the  eggs.  The  top  of 
the  saucepan  is  of  such  a  height  that  the  eggs  are  tapped  against 
it  and  cracked.  At  the  same  time  the  upper  part  of  the  side  of 
the  vessel  flies  open,  and  a  bell  is  struck.  The  apparatus  may  be 
fitted  for  use  on  a  fire,  or  with  a  stand  for  a  gas  burner  or  other- 
wise. The  above  devices  may  be  slightly  modified,  a  weight  may 
be  used  instead  of  a  spring,  and  the  vessel  may  open  at  the  top 
instead  of  the  side. 

[Printed,  4<l,   No  Drawings.] 

A.D.  1864,  February  11.— N<»  360. 

JOHNSON,  John  Henry.  —  (A  eommumcation  from  Anthony 
Pollak.) — **  Manufacture  of  superphosphates." 

lliese  are  to  be  used  for  making  bread  and  other  purposes. 
1,000  lbs.  oil  of  vitriol  are  added  to  10,000  lbs.  water,  and  1,400 
lbs.  burnt  bones  stirred  in.  The  mixture  is  stirred  for  16  to  18 
hoi!hrs,  then  drawn  o£P  and  lixiviated.  Next  it  is  evaporated,  and 
as  the  evaporation  proceeds,  ground  calcined  bones  are  added  in 
the  proportion  of  10  lbs.  to  every  10  **wine  gallons  "  "  standing 
"  at  25°  Baum^."  If  the  extract  is  not  of  that  strength  ^  lb. 
bones  "  for  each  degree  of  fiaum^  for  every  ten  gallons  "  should 
be  added.  The  concentration  is  continued  till  the  liquid  assumes 
'*  a  viscid  and  creamy  consistency."  Next,  the  liquid  is  "  slightly 
''  diluted  "  with  gelatinised  water  made  by  mixing  boiling  starch 
in  water.  For  "  each  degree  of  Baum^  of  the  original  ten  gallons  " 
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•^Ib.  dry  potato  starch  is  added,  and  a  little  water  if  required. 

It  is  then  dried,  sifted,  dried  again  and  pulverised. 

Other  superphosphates  may  be  prepared  by  mixing  with  the 

extract  of  burnt  bones,  etc.,  for  every  gallon  O0144  lb.  hydrate  of 

Boda,  or  0*0203  lb.  potassa,  or  O'OISO  lb.  hydrated  carbonate  of 

magnesia,  or  "  corresponding  equi^'ulents  of  soda  and  potassa  or 
caustic  magnesia."  The  liquid  is  then  concentrated  ''to' an 
emulsion  of  fine  crystals,"  and  treated  as  before.    To  make 

self-raising  flour,  1*66  lbs.  dry  bicarbonate  of  soda,  3*69  lbs. 

diluted  superphosphate,  and  191  lbs.  wheat  flour  are  mixed. 

To  make  baking  powder,  20  parts  dried  superphosphate  and  9 

parts  bicarbonate  of  soda  are  mixed. 
[Printed,  4d.    No  Drawings.] 


A.D.  1864,  February  15.— N«  3,93. 
DARBY,  Stephen.  —  (Provisional  protection  only  J)  —  "  Mimu- 
"  f&cture  of  dough  and  bread." 

Instead  of  drawing  ofiP  dough  into  the  open  air,  from  the  vessel 
in  which  it  was  mixed  with  water  containing  carbonic  acid  gas 
tmder  pressure,  it  is  drawn  off  into  a  closed  vessel  into  which  gas 
or  air  has  been  forced  to  raise  the  pressure.  The  gas  is  allowed 
to  escape  gradually,  so  that  the  dough  rises  more  gradually  than 
in  the  common  method.  The  dough  is  also  measured  out  into 
loaves  while  under  pressure.  This  may  be  done  "  by  discharging 
it  ftrom  the  mixing  vessel  into  a  box  or  measure  of  suitable 
capacity ;  it  may  be  rectangular,  cylindrical,  or  of  other  form, 
and  a  plunger  or  piston  moving  to  and  fro  in  the  measure 
ejects  the  the  dough  from  it  immediately  it  is  full,  thus  lumps 
of  dough,  each  the  size  for  a  loaf,  are  discharged  into  the  receiv- 
ing vessel,  which  is  kept  under  pressure,  as  before  mentioned. 
The  receiving  vessel  contains  in  this  case  an  endless  travelling 
table  or  apron,  or  other  suitable  apparatus  for  reodving  the 
loaves  and  keeping  them  separate,  and  if  desired  the  loaves 
may  be  received  into  tins.  When  the  receiving  vessel  is  fall, 
'*  the  pressure  is  let  off  gradually,  and  the  loaves  then  rise." 
[Printed,  4d,   No  Drawings.] 

A.D.  1864,  February  27.--N«  486. 

BRADFORD,  Thomas.— (PrewiwonaZ  protection  only.y^'^  Me- 
eboDism  for  shaking,  riddling,  egg-whisking  and  mLdng.' 
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"  The  improvement  consists  in  the  peculiar  adaptation  and  use 
**  of  a  *  ball-and-socket  joint/ as  the  centre  of  universal  motion^ 
*'  from  which  the  shakin^^,  riddling,  whisking,  or  other  motion  is 
"  centred  and  governed/* 
**  When  the  invention  is  to  be  applied  to  riddling  or  shifting, 
the  perforated  receptacle  or  riddle  containing  the  materials  to 
be  shifted  is  loosely  connected  to  a  lever,  about  the  centre  of 
"  which  is  the  ball,  which  bears  in  the  socket  formed  in  a  cross 
"  bar  on  the  outer  case  or  trough  or  in  the  lid ;  by  giving  a 
"  lateral  rotatory  motion  to  the  part  of  the  lever  above  the  ball, 
"  the  material  will  be  spread  and  distributed  very  equally  over 
"  the  surface  of  the  riddle,  and  be  eflBlciently  separated." 

When  the  invention  is  to  be  applied  to  whisking  or  mixing, 
an  ordinary  whisk  is  to  be  attached  to  the  lower  end  of  the  ball 
centred  lever,  and  the  required  increase  of  momentum  or  power 
may  be  obtained  by  placing  a  counter-balancing  ball  to  the 
handle  part  of  the  lever.  For  triturating  or  reducing  materials 
to  powder,  a  pestle  is  to  be  attached  to  the  lower  end  of  the 
said  lever  to  operate  within  a  bowl  or  cavity  of  corresponding 
*'  form  to  the  radius  of  the  lever.** 

The  apparatus  is  available  for  ''  whisking  eggs  or  cream  ** 
"  triturating,  as  in  using  a  pestle  within  a  mortar,**  and  other 
purposes. 

[Printed,  4d,   No  Drawings.] 

A.D.  1864,  February  29.— N^  494.    (*  *) 
BARWELL,  Henry. — Steam  generator. 

This  invention  relates  to  a  portable  steam  generating  apparatus, 
which  may  be  of  any  convenient  form.  The  drawing  exhibits 
a  vertical  cylindrical  shell,  covered  with  wood  to  prevent  the 
radiation  of  heat.  The  furnace  is  concentrically  disposed  and  is 
surrounded  with  water  spaces;  the  chimney  springs  from  the 
crown  of  the  furnace  and  passes  up  through  the  steam  space 
and  through  an  upper  feed  water  compartment  to  a  suitable 
height  above.  The  steam  is  taken  from  the  upper  part  of  the 
steam  space  by  a  tube,  which  enters  through  the  casing.  This 
tube  is  bent  upwards  and  over  the  top  of  the  boiler  towards  the 
chimney,  into  which  it  enters  and  passes  downwards  towards 
the  furnace  in  spiral  coils;  it  is  then  turned  upwards,  passes 
out  through  the  opposite  side  of  the  chimney  to  a  convenient 
length  and  terminates  with  a  cock  and  nozzle,  to  which  the  steam 
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distributing  tubes  are  attached.  In  order  to  facilitate  its  re- 
moval from  place  to  place,  the  boiler  is  fitted  with  a  pair  of 
trunnions,  whereby,  when  required,  it  can  be  mounted  upon 
wheels ;  it  is  also  furnished  with  side  handles  and  legs.  Safety 
and  vacuum  valves  are  fitted  to  the  apparatus,  also  a  water 
gauge,  blow-o£P  cock,  steam  whistle,  and  alarm  plug. 

This  invention  ''may  be  applied  to  heating  dwelling-houses, 
"  warming  cattle  sheds,  steaming  cattle  food,  for  cooking  pur- 
"  poses,  and  in  other  cases  where  a  continuous  jet  of  steam  can 
"  ,be  used  with  advantage." 

CPrinted,  6d,    Drawing.] 


A.D.  1864,  March  3.— N°  532. 

WRIGHT,  Joseph. — "  Apparatus  for  baking  or  manufocturing 
"  oatcake." 

A  table  is  loosely  and  excentrically  mounted  upon  a  crank  at  the 
top  of  a  vertical  spindle  on  which  is  a  pulley.  Rotary  motion  is 
communicated  to  the  spindle  by  the  pulley  and  an  eccentric  motion 
thereby  given  to  the  table  which  is  prevented  from  rotating  by 
chains.  Oatmeal  is  sprinkled  on  a  board  placed  on  the  table,  dough 
is  poured  thereon,  and  the  whole  is  mixed  by  the  motion  of  the 
table.  The  superfluous  meal  runs  through  a  discharge  ppening  to  a 
receptacle  below.  The  dough  is  then  transferred  to  an  endless 
cloth  mounted  on  a  carriage  which  runs  upon  wheels  along  rails 
over  the  "  bake  stove  "  or  hot  plate ;  as  the  carriage  moves  forward, 
the  cloth  is  drawn  over  rollers,  and  the  dough  deposited  upon  the 
bake  stove.  It  is  afterwards  moved  to  a  second  stove  to  be  baked 
on  the  other  side. 

[Printed,  lOd.    Drawing.] 

A.D.  1864,  March  4.— N°  553. 

SMITH,   Frederick.  —  "Arrangements   and   construction  of 
"  o.vens." 

The  oven  is  of  considerable  length,  but  not  very  deep  from 
front  to  back.  There  maybe  two  or  more  doors  in  the  front, 
and  if  preferred  a  similar  number  in  the  back.  The  fire  is  at 
one  end,  and  the  flues  lead  over  the  top,  down  the  opposite 
end,  along  the  bottom,  and  thence  to  the  chinmey.  The 
bottoms  of  the  flues  are  formed  of  fire-tile.    On  these  are  built 
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brick  piers  extending  pnrtly  across  the  oven  ftom  each  side  alter- 
nately, ao  that  the  (jroducta  of  combustion  are  forced  to  traverse 
baokwarda  and  forwards  across  the  oven.  The  tops  of  the  Hues 
are  also  of  flre-tile,  supported  by  T  girders.  The  top  of  the  oven 
ia  Himilarly  supported  by  T  girders,  and  one  arm  of  the  T  pro- 
jecta  downwards  to  pre\'ent  the  rapid  paaaage  of  heat,  steam  and 
"  gaseous  products."  Doors  in  the  flues  are  provided,  or  some 
of  the  tilea  may  be  arranged  so  as  to  be  removed  and  give  access 
to  the  flues.  Over  the  tilea  forming  the  crown  of  the  oven,  iron 
plates  may  be  afitxed.  Gas  burners  arc  placed  in  recesses  in  the 
front  corners  of  the  oven,  with  reflectora  behind  them,  and  glass 
plates  before  them,  so  that  they  can  throw  their  light  into  the 
oven.  The  receaa  in  which  is  the  oven  door,  is  continued  upwards 
to  a  height  sufficient  to  allow  a  man  to  stand  therein.  "  An 
"  inclined  iron  plate,  fonuing  an  auxiliary  flue"  ia  placed  "just 
"  over  "  the  oven  door  to  carry  olf  steam,  etc. 

As  a  modification,  the  Iluea  and  furnace  can  be  so  arranged 
that  the  products  of  comliustion  pass  into  either  the  upper  or 
lower  flue  direct  from  the  fire.  The  fire-place  ia  lowered  to  the 
level  of  the  bottom  flue,  and  dampers  are  arranged  at  each  end* 
of  the  oven,  ao  that  the  products  of  combustion  may  paaa  as  in 
the  first  description,  or  may  pass  along  either  flue,  and  thence  to 
the  chimney. 

[Printed,  1».    DrawiiiK-] 


A.D.  18W,  March  13.— N"  Gil. 
SIMESTER,  Hugh,  and  BAINBRIDGE,  John.— Stoves  and 
iire-ploces. 

The  object  of  the  invention  is  to  enable  the  greater  part  of  the 
smoka  to  be  consumed  in  stoves  and  fire-places.  A  kitchen  range 
is  described.  The  bars  of  the  fire-place  are  vertical  and  tubular, 
they  open  at  top  and  bottom  into  two  boxes  extending  along  in 
front  of  the  grate.  I'he  lower  bnit  has  apertures  outside,  open  to 
the  air;  the  upper  box  has  apertures  towards  the  fire.  The  air 
ia  druivn  up  through  the  tubes  to  the  top  of  the  fire,  llie  pro- 
ducts of  combustion  are  drawn  downwards  and  pass  into  a  cham- 
ber at  the  side,  into  which  tur  is  admitted  by  pipes  frnin  an  air- 
space below  it.  In  this  chamber  eombuation  takes  place.  From 
it  flues  pass  round  an  oven  at  the  side.  A  similar  chamber  for 
combustion   is  fitted  below  the  flre-place,  and  into  it  a  portion 
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of  tlie  products  of  combustion  flows.  Flues  lead  from  it  loiind 
the  boiler,  wbich  is  disposed  on  the  opposite  side  of  the  fire  to 
the  oven.  This  chamber  is  supplied  with  air  by  tubes  paMsng 
under  the  fire-place  and  supporting  a  tile  which  fomiB  its  boifcoiii* 
Some  modifications  may  be  made  in  the  diapoeition  of  tiie  eom- 
bustion  chambers  and  flues. 

Other  stoves  for  warming  and  ventilating  are  described. 

[Printed,  1«.  6(2.   Drawings.] 


A.D.  1864,  March  16.— N°  677. 

DAUGLISH,  John.  — "  Manufacture  of  aerated  bread." 
Improvements  upon  No.  2293,  A.D.  1866,  and  No.  2224,  AJ). 

1867. 

The  object  of  the  invention  is  to  provide  a  means  wbeoreby  the 
dough  can  be  made  to  expand  gradually  instead  of  suddenly, 
after  being  kneaded  under  pressure. 

A  chamber  is  provided  capable  of  withstanding  presanie.  It 
^is  fmmished  with  a  double  endless  chain  passing  over  pulleys 
upon  which  dough  receptacles  may  be  placed  to  be  carried  from 
end  to  end  of  the  chamber.  By  means  of  an  opening  in  the  top, 
the  chamber  can  be  put  into  air-tight  communica^on  witii  the 
mixing  trough.  Each  receptacle  is  brought  under  this  opening, 
filled  with  dough  and  moved  on.  When  aU  are  fiUed,  the  gas 
which  has  previously  been  forced  into  the  chamber  is  allowed  to 
escape  gradually,  and  the  dough  rises.  The  pressure  must  at  first 
be  a  little  less  than  that  in  the  mixer,  and  it  is  kept  at  the  same 
point  by  means  of  a  loaded  safety  valve.  An  air-tight  door  is 
provided,  through  which  the  receptacles  can  be  placed  in  and 
removed  from  the  chamber.  A  plate  of  glass  is  fitted  so  as  to 
allow  the  operator  to  see  when  each  receptacle  is  fuU,  or  an  auto- 
matic arrangement  may  be  adopted.  A  single  way  plug  cock 
is  made  with  a  passage  of  capacity  to  hold  the  amount  of  dough 
required.  Within  the  passage  slides  apiston  which  is  prevented 
from  passing  out  of  the  passage  by  stops.  Instead  of  baring 
endless  chains  as  above,  the  chamber  may  be  made  annular,  and 
have  a  similarly  shaped  plate  or  floor  moving  on  friction  rollers 
and  driven  by  a  rack  and  pinion.  Or  it  may  be  cylindrical,  and 
the  whole  floor  may  rotate  on  a  central  spindle.  To  economise 
gas,  two  chambers  discharging  into  one  another  may  be  used 
alternately. 
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Another  apparatus  for  the  same  purpose  is  degcrihed.  A  cylinder 
I  is  attached  to  the  discharge  apparatus  of  the  miser.  Within  it 
k  works  a  ram  or  piston  which  has  an  alternate  up-and-down  motion 
"  cup  le6tber"isfittedto  the  lower  end  of  the  cylinder, 
0  ensure  the  ram's  working  air-tight.  A  little  water  is  injected 
f  between  the  ram  and  cjlinder  at  each  stroke,  for  the  some  purpose. 
A  dough  receptacle  is  ploced  on  the  top  of  the  ram.  It  ia  driven 
up  into  the  cylinder,  compressing  the  air  as  it  goes.  WTien  it 
reaches  the  top,  the  discharge  apparatus  is  automatically  worked, 
and  the  receptacle  is  filled  with  dough.  The  ram  descends,  and  as 
it  falls  the  air  expands  and  the  doiigh  rises  till  it  leaves  the  cylinder 
fit  for  baking.  The  receptacle  is  remored  by  hand  and  an  empty 
one  substituted. 

[Primed,  li.  l(W.   DniwlnBS.1 

A.D.  1864,  March  22,— N°  71/. 
McMORRAN,  Joskph.—" Machines  for  cutting  suet." 

The  inventor  says  : — "  In  carrying  out  ray  invention  I  employ 
"  a  cj'Under  and  &  central  revolving  shaft  or  spindle  supported 
"  at  both  ends  therein,  somewhat  simdar  to  ordinary  mincing 
"  machines,  but  instead  of  arranging  the  propellers  {which  force 
"  the  auet  against  the  knives)  in  a  spiral  form  round  the  spindle 
"  I  arrange  them  in  a  straight  line  (or  nearly  so)  and  J  prefer  to 
"  make  the  said  propellers  straight  instead  of  curved.  The 
"  knives  between  which  the  propellers  pass  are  in  the  form  of 
"  nearly  half  a  disc,  and  are  placed  at  one  side  of  the  cylinder, 
"  whilst  at  the  other  side  is  a  fixed  comb  whicti  clears  the  cut 
"  suet  from  the  propellers  as  they  pass  upwards  tlirough  it. 
"  Immediately  below  this  comb  is  a  longitudinal  opening  in  the 
"  side  of  the  cylinder  through  which  the  cut  suet  fells  as  it  is 
"  freed  ftom  the  propellers  by  the  comb.  This  machioe  ia  par- 
"  ticularly  designed  and  adapted  for  cutting  suet,  but  it  will  be 
"  evident  that  it  may  also  be  employed  for  cutting  meat  for 
"  hashes,  stews,  pies^  or  other  purposes,  and  also  for  cutting 
"  vegetables  and  other  substances." 
^  ,  |Triiited,Si/.    Drawing.] 

A.D.  ISfrl,  March  23.— N"  729. 
DESFORGES.  Hilairb,  and  SONNET,   EuofeKE  Charlbs. 
— {Provisional  protection  only.) — Gridiron. 
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The  gridiron  is  ''composed  of  a  double  series  of  bars  so 
*'  distributed  that  the  under  range  in  contact  with  the  fire  may 
correspond  with  the  spaces  existing  between  each  bar  of  the 
upper  range,  on  which  is  placed  the  meat  to  be  cooked.  The 
bars  of  the  upper  series  are  made  of  a  A  form,  allowing  the 
juices  of  the  meat  to  flow  freely  into  the  longitudinal  U-shaped 
"  channels  formed  in  the  bars  below,  by  which  these  juices  are 
'*  carried  to  a  transversal  reservoir  cast  at  the  front  extremity  of 
''  the  gridiron,  llie  complete  apparatus  may  be  made  of  two 
separate  grating  frames  hinged  together  at  one  end  and  over- 
laying each  other  when  in  use,  or  again,  may  be  formed  in  a 
single  piece,  the  relative  positions  of  the  upper  and  lower  bars 
"  being  in  either  case  maintained  as  above  described.  The  form, 
''  dimensions,  material,  and  general  details  of  construction  may 
"  of  course  be  varied  as  desired." 
fPrinted,  4d.    No  Drawingi.] 

A.D.  1864,  April  14.— N«  937.  (*  *) 
STEVEN,  Thomas,  and  IJATTY,  Charles.— "  Improvements 
"  in  arrangements  and  apparatus  for  ventilating,  for  protecting 
"  from  heat,  and  for  heating  and  cooking." 

In  "  kitcheners,"  *'  thin  vertical  or  other  tubes  are  used  for 
"  the  front  fire-bars."  "An  open  horizontal  space  is  formed 
**  above  the  fire-bars,  and  at  the  top-side  of  this  space  there  is  an 
"  inclined  plate  which  "  "  causes  entering  air  and  that  issuing 
*'  from  the  tubular  bars,  if  such  are  used,  to  be  directed  down- 
**  wards  into  the  fire.  An  L-shaped  boiler  is  applied  at  the  back 
"  of  the  fire  at  a  level  a  little  above  the  bottom  fire-bars  so  that 
*'  some  of  the  ignited  fuel  may  be  under  it,  and  air  induction 
"  tubes  are  fitted  to  the  sides  of  the  fire  space  and  into  the  flue 
*'  above  the  oven  to  improve  the  combustion.  The  ash-pit  is 
"  divided  into  a  back  and  a  front  space,  and  a  door  or  slide  is 
"  provided  to  stop  the  inlet  of  air  at  the  back  space  when  a  great 
"  heat  is  not  wanted." 
A  "  cheaper  kind  of  cooking  range  "  is  ft)rmed  with  "  a  flange 
projecting  from  the  oven  side  near  the  back  of  the  fire,  so  that 
a  part  of  the  fire  may  be  under  and  behind  it,  a  portion  of  the 
fire  gases  also  passing  up  behind  it ;  and  "  with "  a  division 
plate  in  the  space  above  the  oven,  so  that  the  top  plate  of  the 
latter  can  be  used  as  a  hot  plate  for  cooking  purposes."  In 
order  to  support  a  cooking  utensil  over  a  small  amount  of  fire. 


S€ 
(t 
(€ 
(t 


PREPARATION  OF  CONFECTiUfrEiPP '■ 

a  "  fall-down  bar  "  ia  so  aiTanged  in  froat  of  ilie  ftrale  "  tlint  it 
"  can  ft.ll  eitlier  inwards  or  outwswis." 
■         [Printofl,  it.    BraivlngB.] 

m  A.D.  ISG-i,  April  15.— N°  !)45, 

'"NORMANDY,  Alphonse    Renk    lb    Mire;  de.  —  "  Ships' 
"  licaitlis  or  cooking  apparatus." 

The  whole  apparatus  is  constructed  of  cost  or  wrouglit-iron 
plates  made  with  flangea  so  that  they  will  fit  and  hold  together 
without  bolts  or  screws,  though  a  few  of  these  ai'e  used  for  greater 
strength.  The  exterior  case  is  rectangular,  and  the  top  forma  a 
hot-plate  with  openings  for  cooking  vessels.  The  fire-place  is 
lined  with  fire-brick.  The  "bottom  below  the  aah-pit "  is  closed, 
and  there  is  a  space  between  the  bottom  of  the  ush-pit  and  the 
outer  case,  through  which  the  products  of  combustion  pass. 
There  may  be  an  oven  on  one  or  both  sides  of  the  fire.  If  there 
ore  two  ovens,  the  products  of  combustion  pass  over  one  oven, 
down  the  side,  under  the  oven,  under  the  fire,  then  under  and 
over  the  second  oven  and  to  the  chimney.  Or  the  draught  may 
be  divided  and  pass  round  each  oven  to  the  space  under  the  fire 
and  thence  to  the  chimney.  Tlie  waste  heat  may  act  on  a  boiler 
nbove  the  ovens.  With  one  oven,  the  products  of  combustion 
pass  over  and  under  it  to  the  space  under  the  ash-pit,  and  by  a 
flue  up  the  hack  of  the  fire-place  to  the  chimney,  or  else  direct  to 
the  chimney.  Dampers  are  used  to  regulate  the  draft.  Guard 
rails  are  fixed  round  the  boiler. 
[Printed,  11.   DrawLnffs.] 

A.D.  1864,  June  I.— N'  1368. 
HUMPHREY,  Charles   Robert,  and  HASLER,  John.-- 

"  Apparatus  for  preparing  dough." 

"Mixers  oratirrers"  are  fitted  radially  on  a  central  spindle. 
The  ends  of  this  spindle  work  in  bearings  on  two  arma  outside 
the  trough.  The  opposite  ends  of  theae  arma  are  fitted  loosely 
upon  the  main  driving  shaft,  which  motion  is  couimunicated  to 
the  spindle  by  gearing.  By  this  means  the  kneading  apparatus 
may  be  raised  from,  or  let  down  into  the  trough.  Or  these  carrying 
arms  may  be  fitted  on  a  spindle,  on  which  the  driving  gear  runs 
loose.  On  each  end  of  the  sttfrer  spindle  is  a  pinion.  When 
the  mixing  ia  finiahed,  tlieae  pinions  are  put  in  gear  with  racks. 
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and  the  reyolution  of  the  spindle  causes  it  to  be  raised  along  the 
racks.  The  sides  of  the  trough  have  curved  slots  through  which 
the  ends  of  the  spindle  pass.  These  slots  are  closed  by  dides 
actuated  by  the  spindle.  To  the  arms  above  mentioned  is  fixed  a 
bar  which  passes  across  the  trough.  This  bar  carries  a  number 
of  *' fixed  stirrers''  between  which  the  revolving  stirrers  pass. 
These  last  are  '*  of  some  width  "  and  fixed  "  alternately  in  opposite 
angular  positions  "  on  the  spindle,  so  as  to  drive  the  dough  back- 
wards and  forwards.  The  stirrers  are  fixed  upon  the  spindle 
*'  by  means  of  a  slotted  boss/'  so  that  any  of  them  can  be  removed 
to  adapt  the  apparatus  to  troughs  of  various  sizes. 

[Printed,  lOd.   Dnwings.] 

A.D.  1864,  June  2.— N»  1374. 

CLARK,  William.  —  (A  communication  from  Henri  Adolphe 
Archereau.) — Heating  matters  for  distillation. 

The  invention  appears  to  relate  principally  to  distilling,  but 
among  fifty-three  very  various  purposes  to  which  it  may  be  ap- 
plied, baking  bread  and  "  alimentary  substances  "  is  mentioned. 
It  '^  consists  in  heating  in  closed  vessels  without  contact  of  atmo- 
**  spheric  air  the  materials  which  are  to  be  submitted  to  distilla- 
"  tion,"  etc.,  "  by  using  almost  exclusively  as  media  or  vehicles 
**  of  the  heat "  "  the  volatile  substances  which  are  evolved  from 
''  the  substances  under  distillation,"  etc., ''  or  the  non-o^dizing 
**  gases  with  which  they  may  be  surrounded."  A  kiln  or  oven 
for  baking,  etc.  is  figured  and  described.  A  flue  brings  heat  from 
a  furnace  to  a  "  superheater  "  "  formed  of  a  dome  filled  with  fire- 
**  proof  materials  arranged  helically  and  furnished  with  spaces 
*'  throughout."  The  products  of  combustion  pass  down  through 
this  "superheater"  and  away  by  a  flue  under  the  oven  to  a 
chimney.  When  the  "  superheater  "  is  sufficiently  heated^  the 
supply  of  hot  air,  etc.  is  cut  o£P,  the  flue  at  bottom  doaed,  and 
a  passage  opened  between  the  "  superheater  "  and  the  oven.  Into 
this  passage  a  jet  of  "  gas  or  vapour  "  is  thrown."  The  *'  gas  or 
*'  vapour  "  passes  amongst  the  matters  to  be  baked  and  away  at 
the  bottom  of  the  oven  to  a  chimney.  A  steam  jet  in  the  chimney 
assists  the  draught.  When  one  ''  superheater  "  is  cold,  another 
is  substituted.  The  advantages  of  the  process  as  applied  to 
baking  are  not  particularly  specified. 

CFrinted*  2#.  id.   Drawings.] 
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■^  A.D.  18G4,  June  24.— N°  1588. 

"OTY,  William  Auqustus,  EDWARDS,  Edmund,  nnd  MAC- 
ARTHUR,  RiCHABD  Waugh. — "  Apparatus  for  the  jnanufaoture 
"  of  bread." 

The  mixing  vessel  is  spherical  and  has  openings  which  can  he 
closedair-tight  for  admitting  the  materials.  Carbonic  acid  or  other 
gas  may  be  driven  into  it  by  means  of  force  pumps,  or  admitted 
from  vessels  in  which  it  is  generated  under  jiressure.  The  kneader 
is  composed  of  a  ring,  of  diameter  slightly  less  than  that  of  tha 
vessel,  carrying  crosa-bars,  and  either  working  on  an  axis,  or 
havingatone  side  a  pin  which  takes  into  a  recess  in  the  side  of  the 
vessel,  and  on  the  oppoaite  side  a  square  hole  into  which  the  end 
of  the  driving  shaft  fits.  To  the  bottom  of  this  vessel  a  discharge 
apparatus  is  fitted.  A  "  curved  flange  "  is  arranged,  against  which 
works  a  "  band  "  of  similar  curvature  turning  on  a  centre-pin.  A 
recess  in  the  band  holds  the  required  quantity  of  dough.  This 
recess  is  brought  opposite  the  discharge  opening  and  filled  with 
dough,  the  "band"  ia  then  moved,  so  as  to  close  the  aperture, 
and  the  recessed  portion  is  thus  carried  further  in  so  aa  to  drop 
the  portion  of  dough,  More  than  one  recess  may  he  made  in 
tbe  "band."  Or  a  conical  vessel  with  its  larger  end  downwards, 
may  be  attached  to  the  diacharge  opening.  'Diis  vessel  ia  closed 
at  top  by  a  cock,  and  at  bottom  by  a  hinged  plate.  The  cock 
and  plate  are  connected  by  levers,  so  that  the  plate  ia  kept  closed 
until  the  cock  is  shut,  when  it  opens  and  discharges  the  portion 
of  dough  contained  in  the  conical  vessel. 

For  generating  the  gas,  a  vessel  is  used  in  which  work  agitators 
on  a  central  shaft.  It  may  be  replenished  witli  chalk  and  water 
and  dilute  acid  from  cloaed  vessels  above  it,  or  the  materials  may 
be  placed  in  Eei>arate  vesBels  and  forced  into  the  generator  through 
pipes  discharging  near  its  top,  by  pumping  air  or  gas  upon  the 
surface  of  the  liquid  in  the  veasela ;  or  a  jet  of  high  pressure  steam 
is  used  with  "  Giffard's  patent  injector."  Also  tbe  gaa  may  be 
made  in  any  convenient  manner  and  stored  in  a  gasholder  whence 
it  is  pumped  in  by  several  pumps  arranged  so  that  their  power 
increases  as  the  pressure  of  gas  increases.  For  this  purpose  a 
large  and  a  small  pump  may  be  worked  from  cranks  on  parallel 
shafts.  These  are  worked  from  a  shaft  intermediate  of  them, 
and  carrying  pinions  of  different  aizes.  Tliia  shaft  slides  bo  that 
the  pinions  may  engage  with  wheels  of  dilleteiit  sizes,  firat  ou  tbe 


368         COOKING,  BREAD-MAKING,  AND  THE 

* 

shaft  of  the  larger  and  then  on  that  of  the  smaller  pump.  The 
hydraulic  cylinder,  described  below,  may  also  be  used  as  a  force 
pump.  The  ^as  may  be  generated  from  muriatic  add  and  caiw 
bonate  of  soda,  so  that  the  resulting  salt  may  be  used  in  making 
the  dough. 

When  the  kneading  is  completed,  and  the  dough  expelled,  the 
gas  in  the  mixing  vessel  may  be  discharged  into  another  mixing 
vessel  supplied  with  materials  for  dough-making,  and  the  rest 
into  a  cistern  filled  with  liquor  ammonise,  by  which  it  is  absorbed, 
or  back  to  the  gasholder ;  or  else  the  whole  of  the  gas  is  pumped 
into  an  ''  hydraulic  cylinder,"  in  which  a  piston  floats  upon  t 
column  of  water.   This  water  communicates  with  water  in  a  dstem 
in  which  pumps  work  to  force  the  water  under  the  floating  piston. 
The  cylinder  communicates  at  the  top  with  the  mixing  vessel 
By  this  apparatus,  the  gas  may  be  drawn  o£P,  or  driven  into  the 
mixing  vessel.    The  cyUnder  is  of  sufficient  size  to  allow  the  gas 
to  expand  till  it  is  of  the  same  pressure  as  the  atmosphere.    Tlie 
piston  may  have  a  deep  flange  which  works  in  a  groove  flUed 
with  mercury,  to  render  it  air-tight,  and  prevent  absorption  of 
the  gas  by  the  water,  or  a  flexible  diaphragm  may  be  used  instead 
of  the  piston,  or  oil  or  other  liquid  may  be  used  instead  of  water, 
or  the  same  water  may  be  continually  used.    The  whole  apparatus 
may  be  worked  by  hand. 

[Printed,  1*.    Drawing.] 

A.D.  18W,  June  24.— N«  1589. 
MACARTHUR,  Richard  Waugh,  GUY,  William  Augus- 
tus, and  EDWARDS,  Edmund.— '^  Manufocture  of  dough  and 
"  bread.*' 

The  chief  part  of  the  invention  consists  in  "  raising  of  dough 
'*  for  bread,  cakes,  biscuits,  or  other  fSmnaceous  compounds  by 
"  causing  carbonic  acid  or  other  gas  in  it  (whether  formed  by  the 
*'  aeration  of  the  water  with  which  such  dough  is  mixed  under 
"  ordinary  atmospheric  or  greater  pressure,  or  by  the  generation 
"  of  such  gas  in  the  dough  by  chemical  action,  or  by  ordinary 
"  fermentation)  to  expand  by  removing  the  pressure  of  the 
**  atmosphere  from  it." 

Dough  is  made  in  any  suitable  manner  with  carbonic  add  gas. 
When  finished,  it  is  cut  into  pieces  of  convenient  size  as  it  is 
discharged  from  the  mixing  vessel.  This  discharge  is  ejiboted  by 
the  pressure  of  the  gas,  by  mechanical,  or  other  means.    The 
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cutting  may  be  performed  by  wires  or  knives,  or  otherwise. 
The  pieces  are  placed  in  moulds  or  receptacles,  and  conveyed  to  a 
receiver  from  which  the  air  is  then  partially  exhausted.  The 
dough  then  rises.  This  exhaustion  may  be  accomplished  by  pumps 
or  by  a  condensing  apparatus  with  a  pump  to  remove  the  water. 
The  receivers  are  conveyed  to  an  oven.  Air  is  admitted  during 
the  baking.  The  receiver  may  form  part  of  the  oven,  so  that  the 
dough  is  placed  at  once  in  the  oven.  The  bed  of  the  oven  may 
be  circular  and  revolve.  *'  Superheated  steam,  or  water,  or  oil,  in- 
"  stead  of  the  direct  action  of  fire  '*  may  be  used  for  bakbg.  The 
receivers  are  made  each  with  an  air-tight  door,  and  a  cock  through 
which  the  air  is  exhausted^  When  they  are  connected  with  the 
oven,  the  oven  is  made  with  a  cover,  lliis  is  made  air-tight  by 
a  strip  of  flexible  material,  or  it  has  a  flange  sliding  in  a  groove 
of  mercury,  etc.,  more  than  30  in.  deep.  The  pieces  of  dough 
may  be  passed  into  a  heated  tube  or  chamber,  from  which  the  air 
is  then  exhausted.  When  the  dough  has  risen,  and  a  slight  crust 
has  been  formed,  the  pieces  are  removed  to  an  oven. 
[Printed,  8<f.   Drawing.] 

A.D.  1864,  June  25.— N°  1602. 
DENIS,  Charles. — "  Gas-heating  or  cooking  stoves." 

The  apparatus  consists  of  a  closed  box  or  chest,  round  the 
bottom  of  which  runs  a  gas-pipe  fitted  with  burners.  Along  the 
pipe  one  or  more  rows  of  holes  are  arranged  in  the  side  of  the  box 
for  the  admission  of  air.  There  is  a  moveable  cover  above,  in 
which  are  air-holes  to  allow  the  escape  of  steam,  etc.  The  matters 
to  be  cooked  are  supported  on  a  gridiron,  or  a  spit,  or  otherwise. 
Below  is  fitted  a  dripping  pan. 
[Printed,  lOd.    Drawing.] 

A.D.  1864,  June  27.— N«  1610. 

STEEVENS,  William.— (Pro»i«ojifl/|wt)/cc/»(m  only.)--"  Carts, 
"  conveyances,  and  waggons." 

The  cart  is  intended  for  many  military  and  other  purposes, 
including  that  it  may  be  made  '' available  for  cooking  operations 
*'  for  large  numbers  of  men  by  steam.''  The  axle  passes  through 
the  body  of  the  cart,  so  that  the  weight  is  carried  below.  The  horse 
*'  ia  brought  back  close  to  the  axle,  with  covered  space  over  his 
*'  back,  so  that  the  weight  is  equally  balanced."  There  are  no 
traces,  and  the  horse  draws  from  the  shafts.  A  length  of  wire  rope 
c.  '  >-^ 
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or  leather  strap  is  wound  round  the  axle  and  led  to  tiie  home'f 
head.  This  prevents  his  moving  away,  as  it  winds  up  as  the  cait 
moves.  If  there  are  springs,  they  are  ''  fixed  inside/'  If  tlien 
are  four  wheels,  the  hind  axle  goes  through  the  body  of  the  cut. 
Hie  cart  may  be  enlarged  "  by  iron  slides  at  the  back.*'  It  may 
be  of  iron  or  wood. 

[Printed.  4(1.    NoDnwings.] 

A.D.  1864,  June  28.— N«  1614. 

TINKER,  Charles  James. — "  Manufacture  of  lozenges." 

For  mixing  the  paste,  a  cylindrical  or  conical  pan  is  used,  open 
at  top,  and  having  below  a  discharge  aperture  closed  by  a  valve 
oar  tap.  A  vertical  shaft  rotates  in  the  vesseL  It  carries  a  series 
of  arms  arranged  to  feather  by  means  of  rods  connecting  them  to 
a  lever  above  the  pan ;  or  the  arms  may  be  fixed  to  the  spindle, 
and  there  may  be  a  sieve  near  the  bottom  of  the  vessel  with  a 
brush  arrangement  attached  to  the  spindle  to  drive  the  paste 
through  the  sieve. 

For  rolling  the  paste,  a  table  slides  intermittently  on  suitable 
framework,  and  over  it  work  rollers  which  have  a  reciprocating  as 
well  as  a  rotary  motion.,  'fhey  slide  horizontally  in  bearings. 
On  the  table  is  a  rack  into  which  a  pinion  on  each  roller  gears. 
There  are  also  "  ordinary  rollers."  To  regulate  the  thiduiess  of 
the  sheet,  the  rollers  are  adjustable  in  height.  The  rollers  are 
cleansed  by  scrapers  ''in  form  of  dishes  and  spouts''  which 
receive  the  scrapings. 

For  polishing  the  sheets  of  paste,  a  frame  is  fitted  with  rubbers 
of  leather,  felt,  etc.  This  frame  has  a  "  compound  circulating 
'*  and  reciprocating  motion."  It  is  placed  over  the  paste  on  the 
table,  and  pressed  on  it  by  weights  or  springs.  Above  the  frame 
are  a  sieve  and  a  hopper,  by  which  sugar,  etc.  is  distributed  over 
the  paste. 

For  cutting  out  the  lozenges,  a  travelling  table  has  over  it 
rollers  to  level  the  paste  and  **  a  series  of  spring  cutters  mounted 
in  a  framing  which  is  capable  of  turning  on  its  own  axis,  and 
to  which  a  stamping  or  rising  and  falling  motion  is  given  by 
"  crank  or  cam."  The  cutters  have  a  slight  rotary  motion  to 
clear  themselves  from  the  paste ;  they  work  through  a  perforated 
plate.  The  lozenges  pass  up  through  them,  and  their  upper  ends 
are  bevelled,  so  as  to  discharge  the  lozenges  on  to  a  travelling 
apron.    The  frame  may  be  placed  on  any  angle  to  the  sides  of 


PREPARATION  OF  CONFECTIONERY.  371 

the  table>  so  as  to  cut  with  the  least  waste.  Or  a  stationary  per- 
forated table  fitted  with  similar  cutters  may  be  used,  and  the 
paste  fed  to  it  by  an  endless  cloth.  The  lozenges  are  pushed  out 
of  the  cutter  at  the  side  by  pushers  suitably  actuated.  To  cleanse 
the  cutters,  "  tapered  bags  or  plugs  *'  of  india-rubber  are  stretched 
over  spindles  on  a  frame  so  formed  that  they  fit  into  the  cutters. 
The  spindles  are  rotated  by  gearing,  or  each  cutter  may  be  cleaned 
by  hand  with  a  similar  "  plug.''  When  thin  lozenges  are  being 
cut,  the  cutters  may  be  cleansed  by  driving  them  down  on  a  sheet 
of  india-rubber  or  other  material  '*  saturated  "  with  water. 

There  are  fourteen  sheets  of  drawings  attached  to  the  Specifi- 
cation. 

[Printed,  7«.   D»wiiifi;8.] 

A.D.  1864,  June  29.— N«  1624. 
FRIELINGHAUS,  Charles. — {A  communication  from  Ignatz 
Beu,) — Manufacture  of  starch  and  yeast. 

Two  frames  of  iron  wire  are  covered  with  straw  and  that  again 
with  canvas.    These  are  arranged  on  suitable  supports  so  as  to 
slide  backwards  and  forwards  with  the  canvas  surfaces  in  contact. 
The  sliding  motion  is  given  them  from  a  rocking  lever.    Dough 
is  rubbed  between  the  two  surfaces,  and  during  the  process  water 
is  sprinkled  on  the  top  of  the  upper  frame,  and  passing  through 
both  frames  carries  away  the  starch,  which  is  afterwards  dried. 
The  residue  is  mixed  with  4  quarts  water  at  54^  Fahr.  and  1  oz. 
"  crystallized  tartar  "  for  every  20  lbs.  This  is  put  to  stand  for  an 
hour.    6  lbs.  **  finely  ground  barley,"  and  6  lbs.  "  fine  rye  flour," 
or  instead  of  the  latter,  4  lbs.  "  of  the  water  drawn  ofiP  ^m  the 
"  starch,'*  are  mixed  with  201b.  water  at  176i^  Fahr.  (and,  it 
would  appear,  added  to  the  former  mixture),  and  worked  up  till 
the  whole  is  112J^  Fahr.     It  is  then  covered  for  an  hour.     Next 
it  is  stirred  for  half  an  hour,  and  then  left  uncovered  to  cool. 
**  One  pound  of  beer  yeast,  and  one  ounce  of  carbonate  of  am- 
"  monia "  are  then  mixed  with  "  a  point  of  lukewarm  water." 
"When  this  is  in  a  state  of  fermentation  it  is  mixed  with  the  former 
preparation  and  the  whole  stirred.    It  is  then  dried  by  a  centri- 
fugal machine  and  stored. 
[Printed,  1$,  M,   Drawings.] 

A.D.  1864,  July  l.—N''  1640.    (*  *) 
PLIMSAUL,  John. — {Provisional  protection  only,) — '^  Fire-bars, 
"  lumps,  and  gratings  for  cooking  stoves." 

X  K  ^ 
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These  are  made  hollow,  in  order  to  allow  water  from  a  tank 
or  boiler  to  circulate  through  them,  *'  and  thereby  prevent  the 
burning  out  of  these  parts." 
[Printed,  4</.   No  Drawings.] 

A.D.  1864.  July  4.— N«  1660. 
TOMKINS,  Alfred  Savill.— "Camp  stoves  for  cooking." 

Four  ovens  are  arranf^ed  in  the  form  of  a  cross  with  a  square 
space  in  the  centre.  Thej  may  be  placed  in  a  pit  sunk  in  the 
ground,  or  may  be  banked  up  with  earth,  etc.  In  either  case  a 
space  is  left  under  each  oven  through  which  air  may  pass  to  the 
central  space  in  which  the  fire  is  made  on  a  grating  supported  a 
slight  distance  from  the  ground.  Over  the  fire  and  resting  on 
the  tops  of  the  ovens,  but  slightly  raised  from  them,  is  another 
grating,  and  on  this  again  an  iron  plate  forming  a  hot  plate  may 
be  put,  or  one  or  more  boilers.  Any  of  the  air  passages  may  be 
stopped  with  sods  of  turf,  etc.  as  required  to  procure  a  proper 
draught.  The  whole  apparatus  packs  up  into  a  small  space,  the 
ovens  fitting  one  inside  the  other,  and  the  cooking  vessels  being 
placed  within  the  smallest  oven. 
[Printed,  1*.   Drawings.] 

A.D.  1864,  July  8.— N«  1701. 

ROGERS,  Abraham. — ^'  Supplying  fuel  or  heat  to  steam  boiler 
"  or  other  furnaces." 

A  coke  oven  is  attached  to  an  ordinary  furnace  so  that  the 
products  of  combustion  from  the  oven  will  pass  into  the  furnace 
and  be  consumed.  Furnaces  may  be  " converted  into  coke  ovens 
"  by  charging  them  with  coal  in  a  similar  manner  and  igniting 
*'  it  at  the  front  or  feeding  end." 

Among  other  purposes,  the  invention  is  applicable  to  bakers' 
ovens.  No  other  part  of  the  Specification  has  reference  to  the 
present  series. 

[Printed,  4^.   No  Drawings.] 

A.D.  1864,  August  8.— N»  1970, 

JOHNSON,  John  Henry. —  (A  communicaHon  from  Edouard 
Prosper  Malaport,) — "  Apparatus  for  cooking  eggs." 

**  It  is  proposed  to  combine  with  any  convenient  holdw  capable 
''  of  containing  one  or  more  eggs  a  thermometer  enclosed  in  a 
^'  iuhQ  which  is  open  on  one  %id«  to  c^lioYr  the  de^^rees  or  gradua- 
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**  tions.  It  will  be  found  that  three  different  graduations  will  be 
**  suflScient,  ranging  from  163i°  to  167°  Fahrenheit,  inclusive, 
"  such  being  the  temperatures  at  which  eggs  are  properly  cooked. 
"  In  using  this  apparatus  it  is  placed  with  the  eggs  in  a  vessel  of 
"  water  of  the  ordinary  temperature,  which  water  is  then  to  be 
**  heated  in  any  convenient  manner,  and  the  thermometer  watched 
'^  until  the  mercury  has  risen  to  one  or  other  of  the  graduations 
"  above  referred  to,  according  to  the  extent  to  which  the  eggs  are 
"  to  be  boiled,  when  the  holder  is  to  be  removed  from  the  water, 
and  the  eggs  will  be  found  to  be  perfectly  done." 

[Printed,  Sd.   Drawing.] 


A.D.  1864,  September  3.— N«  2164. 

STANDISH,    Charles  William.  —  {Promsional  protection 

only.) — **  Apparatus  for  boiling  eggs." 
The  inventor  proposes  "  to  construct  a  small  wire  frame,  of  a 

**  circular  form  by  preference,  and  to  divide  the  same  into  a  series 
of  circular  divisions  of  wirework  of  the  average  diameter  of 
the  eggs ;  the  frame  is  supported  by  three  or  more  vertical 
wire  legs,  having  heavy  feet  of  lead  or  iron,  such  as  a  bullet ; 
the  frame  is  also  connected  by  a  central  rod  or  twisted  wire 

"  ascending  to  a  handle,  beneath  which,  in  a  loop  or  oval"  is 

suspended  "  a  sand  glass  in  a  pivot,  so  that  its  position  may  be 
reversed  alternately  to  allow  of  the  passage  of  the  sand  from 
one  globe  to  the  other  as  usual.  Below  the  circular  divisions 
for  the  eggs  and  attached  thereto  are  a  pair  of  cur^'ed  wires 
crossed  to  support  the  eggs  in  the  divisions." 

[Printed,  4d.  No  Drawings.] 
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A.D.  1864,  September  10.— N«  2220. 
WATT,  Alexander. — ^'' Apparatus  to  facilitate  the  removal  of 
"  the  ends  of  eggs." 

A  metal  or  porcelain  plate  is  ''  formed  with  an  opening  of  such 
"  size  and  shape  as  will  allow  of  the  end  of  an  egg  desired  to  be 
"  removed  being  passed  through  it,  which  end  may  then  be 
*'  removed  by  drawing  the  blade  of  a  knife  along  the  surface 
**  of  the  plate,  and  across  the  opening  on  that  side  of  it  from 
*'  which  the  end  of  the  egg  to  be  cut  off  protrudes,  the  egg 
'*  meanwhile  being  held  in  an  egg  cup  or  otherwise  supported." 
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To  protect  the  fingers  there  is  a  "  guard  or  stop.'*  '*  Thafc  part 
''  of  the  plate  which  contains  the  opening  may  be  fonned  ila^  oi 
"  in  some  cases  it  may  he  dished,  or  may  haye  a  ndaed  edge," 
and  <'a  portion  of  the  plate"  is  formed  ''as  a  handle,  or  ahandle 
"  may  he  attached  to  the  plate  "  "  and  the  plate  may  be  fonned 
''  with  legs  or  studs,  on  which  it  may  stand.  Instead  of  nsiii; 
''  a  separate  knife,  the  apparatus  may  have  a  blade  or  knife 
"  attached  to  it,  applied  so  that  it  may  be  drawn  across  the  opeo- 
"  ing  when  required.  Such  blade  or  knife  may  be  secured  si 
one  end  by  pin  joint,  and  may  if  desired  be  rendered  self-SGiiDg 
by  the  application  of  a  spring  or  springs.  Instead  of  a  piste 
\iith  an  opening,  \iare  bent  into  a  suitable  form  may  be 
"  employed." 

[Printed,  8</.    Drawing.] 

A.D.  1864,  September  13.— N«  2234. 

FISHER,  John  Martyn.—"  Roasting  jacks." 

"  In  a  metal  cylinder  open  at  each  end,  and  placed  horizontally 
*'  in  the  breast  of  the  chimney  or  other  convenient  part,"  is 
inserted  ''  a  frame  capable  of  being  moved  in  and  out  as  required 
"  in  guides.  This  frame  carries  at  back  a  wheel  or  fgai  fonned 
*'  of  oblique  plates  or  vanes  and  mounted  on  a  horizontal  spindle 
"  free  to  rotate  in  its  bearings ;  on  the  spindle  is  a  pinion  in  gear 
"  with  a  toothed  wheel  on  another  horizontal  spindlej  and  on 
"  this  second  horizontal  spindle  is  another  pinion  in  gear  with  a 
**  second  toothed  wheel  on  a  third  horizontal  spindle.  On  the 
"  fore  end  of  this  last-named  spindle  a  bevil  wheel  is  mounted, 
'*  gearing  into  another  bevil  wheel  on  a  vertical  rod  or  spindle,  to 
"  which  the  hook  or  'dangle'  for  suspending  the  joint  to  be 
'*  roasted  is  attached."  In  some  cases,  two  additional  horizontal 
wheels  are  added,  which  are  made  to  gear  into  the  second  bevil 
wheel,  and  a  *'  hook  or  '  dangle ' "  is  attached  to  the  spindle  of 
each  of  the  wheels.  ''  The  current  of  air  passing  through  the 
horizontal  cylinder  into  the  chimney  or  flue  impinges  against 
the  oblique  plates  or  vanes  of  the  fan  or  wheel  and  causes  it 
to  rotate,  and  the  rotary  motion  is  transmitted  by  the  train  of 
"  wheels  and  bevil  gearing  to  the  vertical  rod  from  which  the 
''  joint  is  suspended.  When  required  for  use  the  frame  carrying 
"  the  fan  and  toothed  wheels  and  bevil  gearing  is  pulled  out 
"  sufficiently  to  bring  the  vertical  rod  clear  of  the  cylinder;  at 
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"  other  times  tlie  frame  is  pushed  back  and  the  front  end  of  the 
"  cylinder  may  be  closed  by  a  door  or  shutter." 
DPrinted,  8<f .   Drawing.] 

A.D.  1864,  September  13.— N«  2238. 

TAYLOR,  Samuel  John.  —  (Provisional  protection  only.)  — 
*'  Manufacture  of  iron  hollow  ware." 

Among  the  articles  mentioned,  are  *' saucepans,  pots,  and 
"  basins.''  The  object  of  the  invention  is  to  enable  iron  vessels 
to  be  tinned  inside  without  being  first  turned  in  a  lathe.  The 
improvements  are  however  applicable  to  vessels  that  do  not 
require  turning.  The  process  is  thus  described  as  it  relates  to  a 
basin.  ''  I  form  from  sheet  iron,  by  stamping  or  otherwise,  a  thin 
"  basin  of  the  shape  and  size  of  the  interior  of  the  basin  to  be 
"  made.  This  thin  basin  I  employ  as  a  lining  to  the  cast- 
iron,  of  which  the  greater  part  of  the  basin  is  made.  I 
cast  the  cast-iron  part  of  the  basin  in  the  ordinary  way, 
excepting  that  I  place  the  said  sheet-iron  basin  or  lining  in 
"  the  mould  in  which  the  cast-iron  basin  is  to  be  oast,  and  I 
cast  the  cast-iron  basin  upon  the  sheet-iron  basin  in  the 
mould.  There  is  thus  produced  a  cast-iron  basin  having  a 
lining  of  wrought  iron,  the  said  lining  being  inseparably 
attached  to  the  cast  iron.  The  wrought-iron  lining  of  the 
basin  may  be  tinned  without  being  turned  in  a  lathe,  as  it  only 
requires  cleaning  with  dilute  sulphuric  acid  or  other  add 
"  employed  for  cleaning  iron,  when  it  will  readily  take  the  coating 
"  of  tin.  The  basin  made  in  the  manner  described  also  receives 
"  a  coating  of  enamel  more  readily  than  if  the  surface  to  be 
"  enamelled  were  made  of  cast  iron." 
[Printed,  4d.    Ko  Drawings.] 

A.D.  1864,  September  15.— -N*  2253. 
PERKINS,  Angibr  March. — Ovens. 

The  oven  is  made  of  three  cases  of  eheet  iron,  nearly  steam- 
tight,  one  inside  the  other  and  with  a  small  space  between. 
Within  the  oven  are  tubes  connected  with  coils  in  a  furnace 
which  is  nearly  air-tight.  It  is  made  of  wrought  iron  and  has 
close  fitting  doors.  An  air  tube  supplies  air  to  the  ash-pit.  In 
this  tube  are  two  throttle  valves,  one  worked  by  hand,  and  the 
other  actuated  by  a  piston  working  in  a  cylinder  connected  with 
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the  hot-water  tubes,  and  moved  by  the  pressure  within  tiiexxu  A 
dial  to  show  the  pressure  is  attached  to  the  axle  of  the  valve. 
To  prevent  undue  pressure,  the  coils  are  set  ''  so  as  to  touch  each 
*'  other  on  three  sides ;  on  the  fourth  side  the  coils  are  a  litde 
*'  separated  so  as  to  make  the  joints  readily,"  and  to  allow  a 
passage  for  the  heat.  ''  There  is  a  partition  of  fire-brick  placed 
"  between  the  fourth  side  and  the  other  three  sides.''  "The 
space  between  the  three  close  sides  and  the  brick  partition 
forms  the  fire-place."  To  keep  up  the  supply  of  water  a  pomp 
is  used  which  has  two  plungers  of  different  diameters.  T  pieces 
and  sockets  with  right  and  left  hand  screw  joints  are  used  in 
joining  the  various  parts  of  the  apparatus. 
Reference  is  made  to  No.  13,509,  A.D.  1851. 
[Printod,  2«.  4(1.    Drawings.] 

A.D.  1864,  September  28.— N«  2379. 

POWELL,  Thomas. — ^''Apparatus  used  in  ovens  for  baking." 

The  invention  is  specially  applicable  to  ''  railway  ovens "  in 
which  the  goods  to  be  baked  are  carried  through  the  oven  on  a 
travelling  apparatus.  Instead  of  solid  or  perforated  metal  plates, 
wire  gauze  is  used,  either  formed  into  trays,  or  in  the  shape  of 
an  endless  web  working  over  rollers.  If  trays  are  used,  they  are 
carried  in  the  usual  manner  by  endless  chains)  working  over 
drums. 

[Printed,  8<f.    Drawing.] 

A.D.  1864,  September  28.— N°  2389.    (*  ♦) 

NORMANDY,  Alphonse. — {A  communication  from  Alphonse 
Ren^  le  Mire  de  Normandy,) — (Provisional  protection  not  aHowed.) 
— **  Improvements  in  ships'  hearths  or  cooking  apparatus." 

These  are  stated  to  be  the  same  as  those  for  which  the  conmiuni- 
cant  "  obtained  Provisional  Protection  on  the  15th  day  of  April" 
18G4,  N®  945.  The  apparatus  is  made  of  iron  plates,  "  with  flanges 
*'  and  inclines  or  wedge  pieces  held  together  by  bolts  passing  from 
top  to  "  bottom."  **  ITie  exterior  case  is  of  a  rectangular  form," 
and  the  upper  plates  have  openings  for  receiving  kettles,  bcnlers, 
or  cooking  vessels.  The  fire-place  is  lined  with  fire-brick,  ''and 
''  the  bottom  below  the  ash-pit  is  closed,  leaving  a  space  between 
"  the  interior  of  the  case  and  the  bottom  of  the  ash-pit  **  for  the 
passage  of  the  products  of  combustion.  The  fire-plaee  ''may 
**  have  an  oven  applied  on  each  side  of  it,"  made  with  flanges 
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and  projections  to  fit  together  with  the  outer  case.    The  fire-gases 
"  pass  from  the  fire  over  one  oven,  and  down  at  the  side  or  end, 
**  then  under  the  oven,  and  next  under  the  fire-place,  afterwards 
"  under  and  over  the  second  oven,  and  thence  away  by  a  flue ; 
''  the  waste  heat,  when  desired,  being  caused  to  ascend  through 
or  otherwise  act  on  a  boiler ;  or  the  products  of  combustion 
may  be  divided,  and  pass  over  both  ovens  and  down  them 
under  the  ovens  and  ash-pits  and  up  a  flue "  *'  at  the  back  of 
the  fire-place.     When  only  one  oven  is  employed,  then  the 
products  of  combustion,  after  passing  over  and  under  the  oven, 
pass  a^vay  up  a  flue  at  the  back  of  the  fire-place  from  the  space 
below  the  ash  pit,  and  thence  to  a  chinmey,  the  waste  heat 
**  being  applied,  when  desired,  to  heat  a  boiler." 
[Printed,  id.   No  Drawings.] 

A.D.  18(54,  October  ll.--N«  2499.    (*  *) 

GILLIN6HAM,  Moses,  and  GILLINGHAM,  Thomas.  — 
(Provisional  protection  only,) — **  Improvements  in  baking  appa- 
•*  ratus." 

The  furnace  is  placed  directly  beneath  the  oven,  and  the  flue 
passes  out  at  the  other  end  of  the  grate  '*  leading  into  the  oven, 

and  passing  out  upwards  at  a  short  distance  within  the  oven 

door."  At  each  side  are  two  smaller  flues  running  up  the  sides 
and  uniting  in  the  main  flue  at  a  distance  above  the  top  of  the 
oven.  The  main  flue  is  closed  by  a  damper  ''when  the  side  flues 
**  are  used,"  and  another  damper  is  placed  a  short  distance 
below  where  the  side  flues  enter,  and  these  are  also  furnished 
with  other  dampers  to  be  closed  when  the  oven  is  to  be  heated  by 
the  main  flue.  Between  the  top  of  the  furnace  and  the  floor  of 
the  oven  is  "  an  air  chamber  conununicating  with  the  external 
"  atmosphere  "  by  gratings.  The  flues  have  soot  doors,  and  the 
furnace  and  oven  have  the  usual  doors  and  ash-pit. 

[Printed,  4rc?.   No  Drawings.] 

A.D.  1864,  October  13.— N*»  2530. 

BATKIN,  Joseph.—"  Bean  sUcer." 

A  series  of  parallel  steel  blades  are  set  in  a  small  block  of 
brass  or  other  metal  fixed  to  the  end  of  a  handle.  The  blades 
ar3  all  separate  and  have  each  a  shoulder.  They  are  kept  in  their 
place  by  a  screw. 

[Printed,  6d.    Drawing.] 
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A.D.  1864,  October  24.— N«  2636. 

BOUSFIELD,  Gborgb  Toiilinbon. — {A  commumcatum  from 
Struben  Taylor  Bacon,) — ''  Manufacturing  serated  bread  l^  the 
"  application  'of  carbonic  acid  gas  obtained  fiK>m  fennentiny 
**  vegetable  matters." 

Improvements  upon  No.  2293,  A.D.  1856.  ''Apparatus  for 
*'  fermenting  wash"  for  making  beer,  wine,  vinegar,  etc,  is 
combined  with  the  machinery  for  making  aerated  bread.  A  fer- 
menting tun  of  the  ordinary  description  is  fitted  witb  an  air-tiglit 
cover.  Suitable  openings  for  access  are  provided,  and  it  mKj 
have  '' attemperators "  consisting  of  coils  of  iubin^i^  throng 
which  hot  or  warm  water  flows.  The  discharge  pipe  for  the  gas 
is  fitted  with  a  three-way  cock,  so  as  to  discharge  eitber  into  the 
air  or  into  a  receiver.  The  suitable  vegetable  material  prepiaied 
for  fermentation  is  placed  in  the  vessel ;  the  cock  is  left  open  till 
all  the  air  is  expelled  by  the  gas  generated,  and  then  the  vessel 
and  gas  bolder  are  put  into  communication.  Between  the  gene- 
rator and  the  holder  is  a  purifier  in  which  the  gas  is  washed  by 
being  passed  through  water. 
[Printed,  lOd.   Drawing.] 

A.D.  1864,  October  26.— N«  2646. 

-DUTRULLE,  Petbr.  —  {A  communicaHon  fivm  Jean  Jacqms 
Grosheing  and  Auguste  Sheurer,)—"  Manufacture  of  syrups." 
The  inventors  say, — 

The  material  we  use  is  potatoe  flour;  this  we  dilute  wil^ 

water  to  make  a  paste,  and  decompose  this  paste  by  means  of 

sulphuric  add,  we  then  boil  it ;  after  boiling,  the  add  is  satu- 

"  rated  with  carbonate  of  lime,  which  absorbs  the  add  that  has 

^'  been  used  for  the  purpose  of  decomposition  and  still  remains  in 

"  the  matter.    The  carbonate  of  lime  in  its  contact  with  the  add 

produces  sulphate  of  lime,  which  settles  on  the  bottom  of  the 

vessel,  in  which  the  process  is  being  carried  on.    We  then 

gently  pour  off  the  syrup  left  on  the  surface,  which  we  place  in 

a  copper  in  which  a  vacuum  has  been  produced  by  means  of  a 

pneumatic  machine.    The  syrup  having  gone  through  this  last 

process  is  fit  for  use.    We  produce  by  the  above  method  of 

manufacturing  a  cheaper  and  superior  article  to  any  now  in 

use,  inasmuch  as  we  want  a  less  quantity  of  sugar  in  the 

manufacture  of  marmalades,  jellies,  and  other  confections,  and 
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"  articles  prepared  irith  these  aynips 
"  crystallization  or  fermentation," 
EPrlntod,  id.   No  Drawings.] 

A.D.  186^,  October  29,— N"  26S-I. 
KEITH,    Bezkr    Richmonk.  —  {A   communication  from  John 
Candler.) — [Providonal protection  only.) — "Farinaceous  food." 

Tlie  invention  "  consists  in  makinff  a  new  aiiticle  of  food  or 
"  breadstuff  by  combining  the  flour  of  maize  or  '  Indian  corn  ' 
"  with  the  flour  of  wheat.  The  article  obtained  by  combining 
"  the  two  substances  ia  not  only  more  wholesome  aad  nutritious 
"  than  either  of  the  ingredients,  but  cooked  food  prepared  from 
"  this  article  is  far  more  delicious.  This  article  is  well  adapted 
"  for  manufacture  into  bread,  and  moat  other  preparations  for 
"  which  either  of  the  ingredients  are  now  used." 
tPrintBd,  W,    NoDrawingb.] 

A.D.  1864,  October  31 .— N"  i>6!)4. 
EDWARDS,  Edmund, — "  Apparatus  for  miring  and  kneading, 
"  and  for  measuring  and  discharging  dough." 

By  means  of  a  discharge  cock,  the  dough  is  measured  as  it 
passes  from  the  kneading  vessel.  If  the  dough  ia  kneoded  under 
pressure,  it  is  discharged  by  pressure  &om  the  gas.  The  gas  used 
is  preferably  made  by  the  fermentation  of  sugar,  etc.,  and  the 
refuse  used  for  purposes  of  distillation.  Alcoho]  may  be  abided, 
or  glucose.  If  the  dough  is  not  kneaded  under  pressure,  a  special 
apparatus  is  used  for  pressing  it  out.  The  kneading  vessel  has  a 
shaft  carrying  mining  arms.  When  the  kneading  is  finished,  the 
dough  is  removed  to  a  cylinder  within  which  works  a  piston  to 
drive  out  the  dough;  or  the  kneading  vessel  maybe  cylindrical, 
and  the  shaft  be  capable  of  being  removed  and  replaced  with  a 
piston.  The  measuring  apparatus  consists  of  a  four-way  cock, 
which  puts  the  vessel  containing  dough  in  communication  with 
two  cylinders  alternately,  anil  these  cyhndera  in  communication 
alternately  with  a  discharge  opening.  In  each  cylinder  worits  a 
piston,  and  the  two  pistons  are  connected  together  by  rods  in 
such  a  way  that  when  one  piston  is  at  the  inner  end  of  its  cylin- 
der the  other  is  at  the  outer  end  of  the  other  cylinder.  The  dough 
when  admitted  into  one  cylinder  foreea  the  piston  to  the  further 
end,  and  by  the  connecting  rod  the  other  piston  is  drawn  to 
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the  inner  end  of  ilie  other  cylinder.  The  cock  is  now  tamed, 
dough  passes  into  the  second  cylinder,  forces  its  piston  out,  and 
so  draws  up  the  piston  of  the  first  qrlinder,  whicli  expels  the 
dough  from  that  cylinder  through  the  discharge  opening.  Also  a 
single  cylinder  and  a  three-way  cock  may  be  used,  and  the  doogb 
expelled  by  a  spring  or  otherwise.  It  is  said  that  the  dischaige 
cock  may  be  actuated  by  means  of  a  weighted  lever,  worked  by 
catches  on  the  connecting  rods  of  the  pistons,  but  it  is  not  stated 
how  these  are  to  be  set  in  motion.  For  weighing  the  dough  a 
scale  beam  is  used.  One  end  carries  a  vessel  which  is  filled  with 
dough  from  a  discharge  cock«  The  other  arm  has  a  weight, 
sliding  on  it.  When  the  dough  weighs  down  the  opposite  weight 
the  arm  falls,  the  weight  slides  down,  and  the  vessel  of  dough  ii 
tilted  on  to  an  inclined  plane  down  which  it  slides,  while  the 
weight  resumes  its  former  position. 
[Printed,  lOJ.   Drawing.] 

A.D.  1864,  November  4.— N«  2/32. 
BAUWENS,  Felix  Lievin.— "  Cooking  food." 
The  improvements  are  described  as  follows  : — 
*'  My  process  consists  in  the  use  of  steam  at  any  degree  above 
<<  212°  Fahrenheit,  coi^jointly  with  an  oven  or  other  apparatus 
"  heated  by  fire,  or  separately,  by  the  exclusive  use  of  super* 
''  heated  steam,  without  an  oven  or  other  apparatus  heated  by 
*'  fire  for  the  purpose  of  cooking  food,  such  as  meat,  v^petables, 
"  and  fruits.  When  using  an  oven  or  other  apparatus  heated  by 
"  fire  I  let  a  small  jet  of  steam  go  freely  into  the  oven  or  appa- 
ratus through  a  pipe  perforated  with  holes.  When  using 
superheated  steam  alone  I  let  a  small  jet  of  steam  enter  a 
'*  closet  inclosed  in  a  non-conducting  caloric  chamber.  In  both 
cases  I  fit  a  pipe  for  the  steam  to  escape  from  the  oven,  or 
apparatus,  or  closet.  In  both  cases  I  also  ascertiun  the  tem* 
perature  of  the  sdd  oven,  or  apparatus,  or  doset,  by  a 
thermometer  passed  inside  with  the  indication  outside,  so  as  to 
be  able  at  all  times  to  ascertain  the  degree  of  heat  inside 
-  them." 

CPrinted,  irf.   No  Drawings.] 

A.D.  1864,  November  24.— N»  2938. 
KEILLER,  Wedderspoon.  — {Provisional  protection  onljf.y-^ 
"  Preparation  of  marmalade  and  similar  condiments.** 
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The  fruit  is  crushed  between  rollers.  Over  the  rollerg  is  a 
hopper,  and  below  them  i  trough,  at  one  end  of  wliich  they  are 
fitted.  They  ore  geared  together,  and  driven  by  a  handle.  The 
end  of  the  trough  below  them  is  fitted  ndth  a  perforated  moveable 
false  bottom,  on  which  the  pulp  is  received,  while  the  opposite 
end  is  deepened  to  hold  the  juice,  which  can  be  drawn  off.  In 
each  roller  is  a  frame,  which  works  in  a  filot  paaaing  through  the 
plane  of  the  axis.  This  frame  ia  slightly  broader  than  the 
diameter  of  the  roller,  llie  slots  in  the  two  rollers  are  at  right 
angles.  This  frame  forces  down  the  fruit  between  the  rollers,  and 
is  driven  back  by  the  opposite  roller  when  it  comes  in  contact 
with  ita  periphery,  lo  that  one  side  is  always  flush  with  the 
periphery  of  the  roller,  while  the  other  side  projects.  The  pulp 
from  this  machine  is  steamed  and  passed  through  a  sieve  into  a 
receptacle  wherein  work  arms  on  a  'shaft.  By  this  means  the 
liquid  portion  is  separated  and  it  strains  off  through  the  sides  o£ 
the  vessel,  which  are  iierforated. 
[Printad,  Irf.   If o  Drawiogs.] 

A.D.  1864.  December  3.— N"  3013, 
BROOMAN,  RtCHARO    Archibald. —  {A  comntunicatioa  from 
Vran^is  Alphoase  Jaequet.) — {Proeiaional   protfct'ioa   only.)  — 
"  Heating  and  cooKing  by  gas." 

The  apparatus  for  heating  "  consists  of  a  roiv  of  gas  jets  and 
"  of  a  simple  jet  set  near  the  end  of  the  row,  of  a  space  for 
"  storing  up  the  heat  and  of  a  reflector." 

"  For  cooking,  the  apparatus  consists  of  a  metal  cose ;  it  is  pro- 
"  vided  with  a  ring  burner  with  several  jets,  and  above  it  stages 
"  of  double  discs  which  eitend  entirely  across  the  case.  The 
"  double  discs  are  formed  with  openings  in  the  centre  of  the 
"  lower  plate  of  the  double  disc,  and  with  apertures  near  the 
"  edge  of  the  up[)er  plate  through  which  the  heated  air  passes, 
"  until  it  finds  its  e.iit  through  a  perforated  plate  in  the  top  of 
"  the  case." 

[Printed,  3((.    DrawinB.] 

B,  A.D.  1864.  December  14.— N'SODS.    (*  *) 

"JffHARLDALL,  William.  —  {Provisional  protection  only.)  — 
■   ■''  Improved   machinery   or   apparatus   for  the   manufacture    of 

"  liquorice  cakes,  applicable  also   to  the  mannlactiire  of   other 

"  cakes  or  lozenges  made  of  plastic  materials." 
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.This  consists  as  follows: — ^Two  iron  standards,  at  a  suitaUe 
distance  apart,  and  parallel  to  each  other,  are  placed  on  a  soitabik 
table.  "  Each  standard  is  slotted  to  permit  of  a  vertical  recqao- 
"  eating  motion  being  imparted  to  a  hollow  rectangular  bar  (ezi 
"  tending  from  standard  to  standard)  the  turned  ends  of  whidi 
"  work  within  the  same."  To  the  under  side  of  this  bar  is  affixed 
"  a  series  of  cutters  (circular  by  preference),  whidi  may  be  made 
"  of  brass  of  the  diameter  required,  (or  if  desired)  a  brass  i^te 
may  be  substituted  for  the  separate  cutters,  each  plate  ha?iiig 
the  desired  number  oi  holes  bored  out."  To  the  upper  side  d 
the  rectangular  bar  are  affixed  ''as  noany  guides  as  there  are 
cutters  immediately  over  the  same,"  within  each  guide  is  placed 
a  spindle^  free  to  receive  a  reciprocating  motion,  and  having  a 
stamp  or  die  affixed  to  the  lower  end.  Small  springs  are  placed 
on  each  spindle,  between  iihe  guides  and  the  solid  bar,  working 
between  the  standards  and  guided  by  the  same.  A  lever  horn 
the  top  bar  of  the  apparatus  is  used  at  the  required  time  to 
depress  the  solid  bar,  and  consequently  the  stamps  or  dies." 
The  bar  carrying  the  cutters  is  connected  by  means  of  levers  to 
an  ordinary  treadle. 

[Printed,  4(2.    No  Drawings.] 

A.D.  1864,  December  22.— N«  3184.    . 

HOWARD,    Robert    Luke,    and   DAUGLISH,    John. — 
^*  Apparatus  for  making  aerated  bread." 

Instead  of  discharging  the  dough  in  measured  portions  from 
the  kneading  vessels,  a  receiver  is  provided,  into  which  the  dough 
can  be  discharged,  and  from  which  it  can  be  measured.  Three 
vessels  are  arranged  vertically.  The  highest  is  a  water  chamber, 
in  which  water  is  charged  with  gas  from  a  gas  receiver.  This 
communicates  with  the  second  vessel  by  an  "  equilibrium  pipe," 
BO  that  the  pressure  is  maintained  equally  in  both.  In  this  second 
vessel  works  the  kneading  machinery,  the  arms  of  which  are  parts 
of  circles  "  concentric  or  nearly  so  with  the  centre  of  the  mixer." 
The  water  vessel  and  the  upper  portion  of  the  kneading  vessel 
are  constructed  of  "  one  continuous  piece  of  metal,"  preferably 
iron.  The  iron  is  painted  with  a  composition  of  rosin  and  bees- 
wax or  tallow.  A  separate  vessel  is  provided  in  which  the  water 
is  measured  before  it  is  admitted  to  the  water  vessel.  Below  the 
kneading  vessel  is  the  receiver,  communicating  with  the  kneading 
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vessel  by  a  valve  through  whidi  the  dough  is  discharged.  It  is 
also  connected  by  an  *'  equilibrium  pipe,''  which  keeps  up  the 
same  pressure  of  gas  in  both  vessels.  To  the  receiver  is  attached 
suitable  measuring  apparatus,  preferably  that  described  in  the 
Specification  of  No.  677,  A.D.  1864. 

The  pumps  for  condensing  the  gas  and  air,  and  exhausting 
them  from  the  mixing  vessel  are  driven  direct  from  the  engine 
shaft.    Also  portions  of  the  pillars  supporting  the  firamework  of 
the  apparatus  may  be  made  hollow,  to  serve  as  receivers. 
[Printed,  1«.  6(i.    Drawings.] 


1865. 


A.D.  1865,  January  18.— N«  150. 

BALLARD,  Stephen. — ''  Method  of  cooking,  and  apparatus  to 
"  be  employed  therein." 

The  following  is  the  entire  description : — 

"  In  cooking,  and  especially  in  boiUng  meat  and  other  solid 
<'  articles  of  food,  there  is  great  difi&culty  in  properly  cooking  the 
**  interior. 

<<  Now  my  invention  consists  in  cooking  by  the  insertion  of 
''  hollow  skewers  or  tubes  in  and  through  the  meat  or  other 
"  material  to  be  cooked. 

"  My  apparatus  consists  of  a  hollow  tube  fitted  with  a  movable 
^'  point  and  handle  to  facilitate  the  insertion  in  the  meat  or  other 
"  article,  which  poiot  and  handle  may  be  removed  prior  to  the 
*'  article  being  boiled,  baked,  or  roasted.  After  the  cooking  the 
"  handle  may  be 'applied  to  remove  the  tube,  if  necessary.  The 
*'  handle  and  point  may  be  fitted  to  the  tube  by  screwing  or 
"  otherwise.  Sometimes  I  dispense  with  the  movable  point." 
[Printed,  4c2.    No  Drawings.] 

A.D.  1865,  February  17.— N°  456.    (♦  ♦) 
CHRISTIAN,    John    Osborne,    CHARLTON,    John,    and 
CHARLTON,  Henry.—'*  Manufacture  of  magnesium  and  it» 
compounds." 
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The  invention,  so  far  as  it  concerns  this  series,  consists  "  in  the 
''  application  and  use  of  carbonate  of  magnesia  or  '  dolomite,'  (or 
'  a  carbonate  of  magnesia  or  'magnesite,'  combined  with  any 
"  other  carbonate),  instead  of  carbonate  of  Ume  or  other  car- 
"  bonates,  in  the  generation  of  carbonic  acid  gas,  such  as,  for 
^*  instance,  in  the  aerating  of  waters  or  bread,"  etc. 
CPrinted,  4c/.   No  Dra\ringt.] 

A.D.  1865,  February  21.— N»483. 

JOHNSON,  John  Hknry.  —  (A  communication  from  Jean 
Joseph  Etienne  Lenoir,) — ^'^  Apparatus  for  kneading  or  working 
"  dough." 

The  object  is  to  allow  the  dough  to  rest  during  the  kneading, 
which  is  carried  on  "  progressively  from  end  to  end  "  of  the 
trough.  "  Revolving  spiral  or  inclined  blades  "  are  employed. 
These  "  during  their  rotation  in  the  dough,  are  made  to  tnvel 
simultaneously  to  and  fro  from  end  to  end  of  the  kneading 
trough.  This  traverse  motion  may  be  produced  by  causing  the 
'*  boss  of  the  blades  to  slide  along  a  square  shaft,  or  along  a 
feather  or  keyway  on  a  round  shaft  by  a  driving  pulley  and 
belt  of  its  own,  or  by  any  convenient  arrangement  of  gearing. 
*'  An  arm  is  made  to  grasp  this  boss,  and  through  this  arm  worics 
a  screw  shaft  extending  from  end  to  end  of  the  machine,  so 
that  on  imparting  a  rotatory  motion  in  one  direction  or  the 
**  other  to  this  shaft  the  arm  will  move  along  it,  and  wiU  carry 
"  with  it  the  blades  from  end  to  end  of  the  trough.  The  screw 
*'  shaft  is  rotated  by  any  convenient  arrangement  of  reversing 
''  gear,  or  by  means  of  two  driving  pullies  brought  into  gear 
'*  tiierewith  alternately  by  a  sliding  clutch  box,  one  of  such  pi^dlies 
being  driven  by  a  crossed  strap  so  as  to  rotate  in  an  opposite 
direction  to  the  other.  The  sliding  clutch  may  be  operated 
upon  by  a  stop  attached  to  the  traversing  arm,  thus  m fifing 
"  the  machine  itself  reverse  the  motion  of  the  screw  spindle.  A 
'*  clutch  lever  is  also  employed  for  throwing  the  screw  spindle 
"  out  of  action  when  required." 
[Printed,  8d.   Drawing.] 

A.D.  1865,  February  27.— N"  555. 

ELLWICK,  George  Thomxs.— {Provisional protection  only.y-^ 
"  Apparatus  for  baking  biscuits." 


€( 
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The  invention  relates  to  apparatus  for  conveying  biscuitB,  etc. 
on  a  travelJiRft  platform  or  endless  web  of  uire  doth  throiif^li  the 
oven.  It  '■  consists  in  sepaHiting  the  upper  and  lower  or  forward 
"  and  return  moving  portions  of  the  web  (either  by  the  employ- 
"  ment  of  druma  of  increased  e'lza,  or  by  making  use  of  addi- 
"  tional  drums)  to  a  greater  distance  apart  than  heretofore,  and 
"  in  making  use  of  an  additional  fiiniace  or  furnaces,  or  in  so 
"  arranging  the  flues  of  a  single  furnace  as  that  both  the  upper 
"  or  forward,  and  the  lower  or  return  moving  portions  of  the 
"  platform  or  web  shall  be  available,  and  that  biscuits  maybe 
"  baked  upon  the  upper  surfaces  of  each.  The  same  system  of 
"  baking  both  upon  the  upper  and  lower  and  forward  and  return 
"  moving  portions  of  the  ])iatform,  belt,  or  web  may  be  employed 
"  in  connection  with  steam  or  hot  water  apparatus,  instead  of 
"  a  furnace  or  furnaces  for  heating  the  chambers  or  ovens  as 
"  described." 

[Friuted,  id.    No  CrawingB J 

A.D.  1866,  February  28.— N"  562.  (*  ♦) 

DALSTON,  William   Bell (,PartJ</  a  communication  from 

John  Joseph  Riddle.) — "  An  improved  atmospheric  pressure  lamp 
"  for  the  burning  of  benzole,  pamfEn,  naphtha,  or  other  volatile 
"  oils,  which  lamp  may  be  used  for  all  the  purposes  for  which 
"  lamps  are  usually  required,  eitherfor  lighting,  cooking,  heating 
"  or  other  purposeH." 

In  this  lamp  the  oil  is  consumed  in  the  form  of  gas,  and  neither 
wick  nor  chimney  is  required.  The  oil  reservoir  is  below  the 
burner ;  od  the  top  at  one  side  is  an  opening  (closed  by  a  stopper) 
for  supplying;  on  the  opposite  side  is  an  opening  for  the  intro- 
duction of  an  air-pump  ;  and  from  the  middle  rises  a  neck  to 
which  is  screwed  an  air  chamber.  Into  one  side  of  the  air  cham- 
ber is  screwed  an  "airway."  The  air  chamber  supports  a  cup  (in 
which  a  small  quantity  of  alcoliol  ia  ignited  to  start  the  lamp), 
and  through  the  cup  passes  a  tube  that  carries  the  burner!  this 
is  closed  at  top,  but  perforated  at  the  side  with  a  row  of  holes. 
"  The  piston  valve  and  other  pmts  of  the  air  pump  may  be  below 
"  or  in  the  oil  chamber ;"  the  compressed  air  forces  the  od  up  a 
central  condiut  pipe,  whose  upper  end  is  contracted  and  is  pro- 
vided with  a  heat  generator  in  the  shape  of  a  coiled  copper  wire 
or  a  copper  cylinder.     A  pointed  regulator  passes  up  the  whole 
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length  of  the  conduit  pipe  ;  it  can  be  mored  up  ordownbft 
lever  stUoheJ  to  it  at  bottom  and  terminating  outside  the  base  oE 
tbc  tamp  in  a  handle. 

The  structure  of  the  air-pump,  the  action  of  the  l&ntp,  etc. 
are  detuJeJ  in  the  Specification. 

lUference  is  made  to  No.  12,015,  A.D.  1848,  and  12,965,  A.D, 
1350,  both  of  which  describe  improvements  in  lampa  for  burning 
volatilised  hydro-carbon  a,  but  not  specially  adapted  for  cooking. 

[Printed,  U.     Draniogi.] 

A.D.  196S,  March  7.— N"  63G. 
PERKINS,  LoFTVs.— Heating  apparatus. 

Ovens  may  be  heated  by  means  of  hot  water  pipes.  TTiese 
pijies  are  closed  at  both  ends.  They  are  partly  filled  ivith  n-ater, 
and  have  their  lower  ends  subjected  to  the  action  of  the  fire  in  a 
fumnce.  They  are  arranged  about  the  top,  bottom,  and  aidea  of 
the  ovens  in  any  convenient  manner.  One  of  the  drawings  shows 
a  portable  oven  mounted  on  wheels  and  fitted  with  these  tubes 
along  the  top  and  bottom  of  the  baking  chamber.  At  one  end  i> 
the  fire-place,  and  at  the  other  the  oven  door.  The  chimneyis 
made  like  that  of  a  locomotive,  but  ia  hinged  bo  that  it  way  be 
bent  down  along  the  top  of  the  oven  when  travelling.  This  oren 
however  is  stated  not  to  form  a  part  of  the  invention.  Means  fbi 
heating  and  ventilating  are  also  described. 

[Printed,  1*.  Irf.    Dmwingi,} 


A.D.  18G6,  March  18.— N°  76(1. 
WATHEW,  James  Hbnby.— (Promsionni  proteetim  «fj.)- 
"  Machine  for  peeling  or  skinning  almonds." 

"  U]X)n  uprights  on  the  bed  of  the  machine  two  hoiizontij 
"  rollers  are  situated,  the  axes  of  the  said  rollers  working  in 
"  bearings  on  the  said  uprights.  The  said  rollers  are  aituatN 
"  side  by  side  and  parallel  to  one  another,  the  distance  betwea 
"  them  being  adjusted  by  screws.  The  bodies  of  the  rollers  ai 
"  made  of  iron  or  other  hard  metal,  the  said  bodies  being  ci 
"  or  covered  with  n  covering  of  vulcanized  india-rubber.  A 
"  the  rollers  ia  a  hopper  in  which  the  almonds  to  bo  peeled  0 
"  skinned  are  placed,  and  below  the  rollers  is  an  inclined  plat 
"  form  upon  which  the  peeled  or  skinned  almonds  fall  on  leavioj 
"  the  machine,    'llie  two  horizontal  rollers  are  geared  togethe 
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"  by  toothed  wheeb,  the  toothed  wheel  on  one  roller  baring  ei 
"  diameter  double  that  of  the  wheel  on  the  other  toiler,  so  that 
"  one  roller  rotates  with  doahle  the  velocity  oF  the  other.  Motion 
"  is  Kiven  to  the  rollers  by  a  winch  on  the  axis  of  that  one  carry- 
"  ing  the  amaller  toothed  wheel.  On  giving  motion  to  the  rollers 
"  by  the  said  wnch  and  toothed  gearing,  and  permitting  the 
"  almonds  to  descend  from  the  hopper  and  pass  between  the 
"  rotating  rollers,  the  peel  or  skin  Is  removed  from  the  said 
"  almonds  by  the  pressure  of  the  said  rollers  and  the  different 
"  velocities  at  which  they  rotate,  the  almonds  being-  uninjured  by 
"  the  rollers  while  passing  between  them  by  the  yielding  of  the 
"  india-rubber  covering  on  the  said  rollers.  The  peeled  or  skinned 
"  almonds  on  passing  from  the  rollers  Ml  on  to  the  inclined 
"  platform,  and  from  thence  pass  to  a  recejitacle  placed  to  receive 

[Trm[ed,4d.    No  Drawing).] 

A.D.  1865,  March  21.— N-  JM. 
BERRY,  William.— "Apparatus  for  cutting  bread  or  bread 
"  and  butter." 

A  box  open  at  top  haa  a  moveable  bottom  sliding  up  and  down 
within  it.  Upon  this  the  loaf  rests,  and  is  carried  up  and  down  by 
menus  ot  a  spring  or  otherwiae.  It  is  raised  above  the  upper  edge 
of  the  box  sufGciently  to  allow  a  slice  to  be  cut  oH  by  a  knife 
attached  to  the  box,  or  by  hand.  Above  the  box  is  a  second  boi 
containing  butter.  It  has  a  perforated  bottom  and  a  plunger 
worked  by  a  screw  or  lever  to  force  the  butter  down  u])on  the 
bread.  This  butter  box  slides  on  roils  or  works  on  a  hinge.  Its 
edge  spreads  the  butter  over  the  bread,  or  this  may  be  done  by 
the  cutting  kuife. 

[Printed,  8J.    Drawing.] 

A.D.  1865,  March  27.— N"  S57. 
BURFI'LT,  Charles.- (Prottiritmo;  protection  oa!g.]  —  "Do- 
"  meatic  implement  for  paring  potatoes,  apples,  and  other  like 
"  vegetables  and  fruit." 

"  In  a  suitable  holder  about  "  inches  long  "  ia  adjusted  "  a  piece 
"  of  tempered  steel,  the  edges  whereof  are  bevilled  so  as  to  form 
"  cutting  edges  ;  this  piece  of  steel "  ia  fised  "  at  an  angle  ot 
"  about  30  degrees  by  grooves  or  slots  to  the  holder,  taking  care 
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"  to  leave  space  between  said  holder  and  the  cutting  edge.  One 
"  end  of  the  holder  is  formed  as  a  handle,  and  the  other  end  has 
"  a  short  pointed  blade  of  thin  steel  iixed  thereinto.  To  use  this 
''  implement  the  operator  holds  the  potatoe  or  apple  in  one  hand, 
''.  and  with  the  cutting  implement  in  the  other  proceeds  to  remove 
"  the  peel,  using  it  similar  to  an  ordinary  knife,  with  this  advan- 
"  tage,  that  whereas  by  the  use  of  a  common  knife  great  waste 
"  occurs  by  cutting  away  too  great  a  thickness  of  the  peel ;  by 
"  the  use  of  the  above-mentioned  improved  implement  any  thick- 
"  ness  of  peel  can  be  removed  with  certain^  and  ease.  The 
"  pointed  end  of  the  instrument  is  intended  to  be  used  to  remove 
"  the  eyes  or  specks  from  potatoes." 
[Printed*  4^.   No  Drawings.] 

A.D.  1865,  March  28.— N°  875. 

THOMAS,  Frederick. — Kitchen  ranges. 

There  is  a  space  behind  the  fire-place,  and  the  back  of  the  grate 
is  perforated,  or  it  may  be  formed  of  a  fire-tile,  through  which 
heat  can  pass.  This  space  is  open  to  the  ash-pit,  and  there  are 
spaces  below  the  oven  on  one  side  and  the  boiler  on  the  other, 
and  beside  them ;  also  in  connection  with  the  space  behind  the 
fire.  There  is  also  a  space  between  the  top  of  the  boiler  and  oven 
and  the  hot-plate  above  them.  This  space  may  be  in  connection 
with  the  other  spaces  before  mentioned  or  not.  Above  the  space 
behind  the  fire,  an  additional  fire  may  be  lighted  under  the  hot- 
plate. The  flues  lead  from  the  inner  comers  of  the  range  above 
the  oven  and  boiler  to  the  chimney.  The  plate  above  the  fire  is 
made  in  two  pieces,  one  sliding  forwairds  and  the  other  backwards. 
Suitable  dampers  are  fixed  in  the  flues. 
[Printed,  8c?.    Drawing.] 

A.D.  1865,  April  3.— N°  940. 
BROWN,  Frederick. — Kitchen  ranges. 

At  the  bottom  of  the  oven  is  an  iron  "conducting  plate" 
attached  to  a  "  heating  lump  "  which  runs  along  the  side  of  the 
fire-place.  Above  this  "lump'*  is  a  thickness  of  fire-brick  to 
plrotect  the  side  of  the  oven.  At  the  bottom  of  the  oven,  and  on 
the  side  farthest  from  the  fire,  is  an  air  chamber.  The  top  of  the 
oven  ia  heated  by  a  flue  passing  over  it.    If  there  is  more  than 
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OHB  oven,  thoBB  most  distant  from  tlie  fire  ttie  heatDd  bj  Hubs 
in  the  usual  manner.  To  increase  the  heat  of  the  hot-plate  a 
number  of  pins  me  CMt  on  its  under  side  and  project  docvawards 
towards  the  top  of  the  oven.  ITie  plate  whioh  shuts  in  the  upper 
part  of  the  fire  in  front  c&n  be  turneil  down  to  form  a  shelf  on 
trhich  cookinp;  vessels  can  be  placed.  As  there  are  no  descending 
flues  (unless  more  than  one  oven  is  employed]  the  chimney  may 
be  whoUy  or  partly  open. 

[Priuted,  IM.    Dramng.] 


A.D.  1866,  April  7.— N"  9S9. 
WELCH,  EoWABD.— "  Fire-places  and  flues." 

Some  of  the  improvements  are  not  adapted  to  cooking  purposes. 
The  ash-pan  of  a  kitchen  range  may  be  fixed  "  upon  closed  solid 
"  brickwork,"  and  a  passage  may  be  made  surrounding-  the 
oven  through  which  the  hot  aif  from  the  ash-pan  and  from  "  an 
"  open  ({rid  forming  the  back  of  the  fire,"  may  pass.  Brick 
ovens  similarly  heated  may  be  fixed  at  the  side  of  kitchen  ranges. 
A  perforated  sheet  of  iron  may  be  fixed  at  the  entrance  of  the  hot 
air  passage.  A  baker's  oven  with  aa  iron  top  and  fire-tile  bottom 
may  be  made  "  with  pipes  of  communication  for  the  heat  to  pass 
"  from  the  bottom  to  the  top,  after  having  previously  passed 
"  from  the  front  to  the  back  of  the  oven,  and  then  returning 
"  iifom  the  back  to  the  front"  and  up  the  chimney.  The  oven 
is  heated  by  a  small  furnace  below.  These  ovens  may  be  applied 
to  kitchen  ranges.  In  an  "  emigrant's  rango  "  flanges  arc  cast 
"  behind  the  cheeks  of  the  fire"  "to  receive  the  aides,  top, 
■'  shelves,  &c.  of  the  oven  "  "  forming  a  compact  box  for  transit," 
These  parts  are  cast  in  separate  pieces,  and  the  flre-bos  is  to  be 
the  same  as  in  the  first  described  range. 
tPrintEd,  3(J.     Drawing.J 

A.D.  1365,  April  12.— N°  1041, 
WARREN,  Fredkkic  Pbleam.— "Cooking  utensil." 

An  inner  vessel  is  placed  ivithin  on  outer  one  so  that  its  upper 
portion  projects  above  the  top  of  the  outer  vessel.  Food  is  placed 
in  the  inner  one,  water  in  the  outer.  The  steam  from  the  water 
enters  a  channel  in  the  aide  of  the  inner  veeael  and  passes  aivay 
without  entering  the  vessel  itself.    The  sttam  from  the  food  is 
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conilcnEed  hy  tlic  lid  and  upper  portion  of  the  inner  veaael. 
stead  of  escapiiiB,  the  Bteam  from  the  water  may  be  carried 
a  third  vessel,  placed  above  the  others,  to  af«am   potatoes. 
Another  pipe  is  then  provided,  by  which  the  water  resultin);  from 
this  steam  when  condensed,  runs  bock  into  the  lowest  ressd.  The 
inner  veaael  may  have  an  interior  rim  to  catch  the  water  from  the 
condensed  steam  in  it.    Matters  maybe  boiled  in  the  lowest  wb 
veRsel.     Several  utensila  may  be  employed,  steam  being  conve] 
ttoia  one  to  all  the  others.    A  boiler  may  supply  steam  to  a  sei 
of  vessels.     A  set  of  vesaels  may  be  made  square,  to  fit  in  a  squ 
caec,  for  a  ehip's  galley.    A  similar  urangemeut  may  be  adapi 
for  camp  use. 

[PriiilecI.K.  W.    Drawings.] 

A.D.  1S65,  April  17.— N"  10/7. 
HALE,  Albert  Ward. — Mincing  machine. 

Improvements  on  No.  2896,  A.D.  1859. 

The  machine  reeembles  that  described  in  the  above  spedfi 
tion.  It  consists  of  tn'o  grooved  rollers  revolving  in  a  groo\ 
case.  'Die  edges  of  the  grooves  shear  against  a  knife  intern 
diate  of  the  rollers.  The  grooves  grow  shallower  to  came  ( 
meat  to  be  cut  finer  as  it  is  carried  on.  The  improvements  i 
intended  to  render  the  machine  more  adapted  for  cutting  suet  a 
like  substances  which  tend  to  clog  its  working.  The  flanges 
the  rollers  are  made  "  of  a  greater  diameter  and  thicker  "at  t 
feed  than  at  the  discharge  end,  while  they  also  overlap  mo 
The  material  collected  in  the  grooves  is  thus  compressed  K 
carried  forward. 

[Prinf ed.  mrf.    Drawitig.] 

A.D.  1865,  April  20.— N"  HOC. 
ROBINSON,  William.— Roasting  jacks. 

"  A  crank  or  its  equivaJent  is  applied  to  the  last  azcis  or  vht 
"  of  an  ordinary  train  used  in  constructing  such  jacks.  To  tl 
"  crank  or  instrument  a  connecting  rod  is  attached,  which  st  i 
"  other  end  carries  a  screw  nut,  whieh  with  the  connecting  rod 
"  guided  by  suitable  guides  in  the  to-and-fro  motion  conmiu 
"  cated  to  the  connecting  rod;  the  screw  nut  is  thus  moved 
"  and  fro  along  a  sciew  shaft  or  axis,  by  whieh  such  shdl  or  k 
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"  receives  an  alternating  rotatory  motion.  To  nne  end  of  llu 
"  screw  shaft  or  a^is  tlie  ordinary  auspendinn  yarns  we  nttacheJ, 
"  aad  to  tbe  other  end  of  the  screw  shaft  or  axis  llic  ordinary 
"  suspending  apparatus  for  the  meat  or  other  article  is  attached, 

Dimensions  and  detaila  for  the  construction  of  the  apparatua 
fie  given. 
^     [Printed.  W.    Brawlnn.] 


n 


A.D.  1865,  April  "20.— N"  1 UW. 
BETTS,  John-  Yeldham,— Baking  bread,  etc. 

Steam  is  supplied  to  the  oven  at  the  commencement  of  baking 
for  15  minutes  or  lees.  It  may  be  admitted  at  the  time  of  charg- 
ing the  oven  or  before.  It  is  to  he  supplied  through  a  pipe 
pierced  laterally  "just  above  the  dough,  or  near  to  the  roof  of 
"  the  oven."  By  this  means  ft  number  of  horizontal  jets  are 
thrown  into  the  oven,  without  their  striking  on  the  articles  to  be 
baked. 

[Printed,  W.   No  Draning!.] 

A.D.  18G5.  May  4.— N°  1244. 
SMITH,  Edward  Grainger. — "Apparatus  for  shelling  peas 
"  and  beans,  stoning  fruit,  and  other  eimiU<  purposes." 

The  peas,  etc.,  to  be  shelled  ore  fed  between  rollera  which  presi 
out  the  peas,  but  allow  the  shells  to  pass  through.  Thus  the  peai 
fall  on  one  side  of  the  rollers,  and  the  shells  on  the  other.  The 
rollers  ore  covered  with  indi^rubber  or  other  yielding  material. 
The  shoot  from  which  the  peas  are  delivered  is  mounted  at  the 
deliver;  end  on  an  arm  hinged  to  the  frame  of  the  apparatus,  and 
at  the  other  end  rests  on  the  end  of  a  lever,  the  other  extremity  of 
which  is  belli  down  by  a  spring.  Tappets  on  tlie  roller  shaft  act 
on  the  um,  so  that  a  "  jogging  "  motion  is  given  to  the  thoot 
which  cmies  the  peas  along  it.  Its  bottom  iscorrugated  to  guide 
the  cocme  of  the  peas.  It  delivers  on  to  an  endless  band  which 
carries  the  peas  to  the  rollers.  For  cutting  beans,  etc.,  cutters  arc 
placed  "  in  front  of  the  rollers."  "  \'arious  modification  a,"  not 
described,  adapt  the  machine  for  different  purposes.  Any  appa- 
ratus for  separating  large  and  small,  or  light  and  heavy  peas,  may 
be  added  to  the  machine. 

[Printed,  IW.     DminK.2 
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A.D.  1865,  May  15.— N*  1346. 

DAUGLISH,  JoHN.—Ovens. 

The  ovens  in  question  are  "  travelling  "  ovens.  They  are  built 
in  sections,  each  section  forming  a  separate  oven  with  furnace,  etc. 
To  prevent  steam,  etc.  from  escaping,  at  the  end  at  which  the 
oven  is  charged,  are  double  doors,  one  sliding,  and  the  other, 
which  is  curved  so  as  to  form  a  sort  of  "  hood,''  hinged.  Be- 
tween these  doors  there  is  space  for  a  batch  of  loaves,  and  the 
travelling  apron  extends  beyond  the  inner  door  into  this  space. 
They  are  actuated  from  the  rollers  in  the  oven  so  as  to  open  and 
dose  alternately,  and  the  motion  of  the  whole  apparatus  u  inter- 
mittent, so  that  the  outer  door  remains  open  and  the  inner  closed 
sufficient  time  to  allow  to  allow  the  loaves  to  be  placed  on  the 
end  of  the  travelling  apron,  while  the  inner  door  remains  open, 
and  outer  closed  sufficient  time  to  allow  the  loaves  to  be  canied 
into  the  oven.  At  the  discharging  end,  the  apron  delivers  the 
loaves  on  to  an  inclined  plane,  down  which  they  slide  on  to  a 
trap-door  with  a  counterweight.  The  loaves  fidling  on  this  door, 
open  it,  and  it  immediately  closes  by  the  action  of  the  counter- 
weight. Windows  are  fitted  into  the  ovens. 
[Price,  1«.  Sd.   DrawlnRS.] 

A.D.  1865,  June  2.— N«  1520. 

KENT,  George,  and  WEST,  William  Hayward.— (IVow- 
sional  protection  only.) — "  Apparatus  used  when  boiling  mflk.** 
^  This  invention  consists  in  applying  to  vessels  in  which  milk 
is  boiled,  apparatus  so  constructed  that  the  milk  sliall  be  caused 
to  flow  up  the  interior  of  the  apparatus  over  the  top  thereof 
and  descend  down  the  outside,  by  which  the  milk  will  be  pre- 
'*  vented  boiling  over  the  vessel  in  which  it  is  boiled.  The  appa- 
**  ratus  is  of  a  conical  shape,  and  by  preference  the  exterior  and 
"  interior  are  each  somewhat  of  a  carved  form  from  top  to  bottom^ 
'*  and  are  not  composed  of  straight  lines  from  top  to  bottom,  as 
"  is  the  case  with  a  true  cone,  but  the  form  or  v^cal  sectiop  of 
'*  the  apparatus  may  be  somewhat  varied.  The  Hdght  of  the 
''  conical  apparatus  is  greater  than  the  depth  of  the  vessel  in 
"  which  it  is  used.  The  lower  part  or  base  of  the  conical  appa- 
ratus is  formed  with  a  series  of  passages'  of  a  semidrcolar  or 
other  suitable  shape.  The  conical  apparatus  may  be  made  of 
various  materials,  but  it  is  preferred  to  be  of  glazed  earthenware 
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"  or  china.  When  using  apparatus  suoh  as  above  described  it 
''  should  be  placed  in  a  vessel,  the  diameter  of  which  is  only 
"  slightly  larger  than  the  diameter  of  the  base  or  bottom  of  the 
"  conical  apparatus." 

[Printed,  4({.   No  Drawings.] 

A.D.  1865,  June  20.— N^  1649. 
MINGAUD,PHiLippB.--(Cofiiplc<«;^«?i^a*i(m,6irf  no  Letters 
Patent,) — Obtaining  jams,  etc.  from  the  arbutus  imedo. 

To  make  jelly ;  take  an  equal  weight  of  water  and  fimit  and 
boil  together  for  an  hour;  run  the  mixture  without  squeezing 
through  a  linen  doth ;  add  half  the  weight  of  sugar,  boil  to  a 
proper  thickness  and  flavour  with  ^*  vanilla  and  the  essence  of 
*'  the  flowers  of  the  aibutus.'' 

Or,  press  the  fruit  through  a  horsehaur  sieve,  then  strain  it 
through  a  linen  doth,  add  a  third  of  its  weight  of  sugar ;  boil  for 
a  short;  time  and  flavour  with  the  essence  of  the  flowers. 

To  make  jam;  boil  tiie  fruit  in  double  its  weight  of  water  for 
an  hour ;  pass  it  through  a  linen  doth,  and  put  it  in  a  vessd  with 
a  third  of  its  weight  of  sugar ;  when  the  sugar  is  mdted,  add  a 
quantity  of  sliced  '*  musk  pean  **  and  apples ;  boil  and  flavour 
with  essence  of  lemon  and  spirit  of  arbutus. 

To  make  syrup ;  dissolve  15  parts  of  *'hydo-alcoholic  extract  of 
the  fruit ''  in  125  parts  of  "  alooholature  of  the  flowers  of  the 

arbutus,"  Alter  and  add  5000  parts  of  ''  boiling  syrup  of 

sugar."  *  When  cool  add  60  parts  of  the  "  alcoholature  "  and 
30  parts  of  ispirit  of  aibutns.    This  may  be  used  for  ices,  etc. 
The  juice  of  the  fruit  when  mixed  with  cold  water  yidds  a 

gelatinous  matter,  which  is  precipitated  by  alcohol "  into  a  jelly 
called  "  parapectine."  This  is  used  "  to  obtain  jelly  as  wdl  from 
**  the  arbutus  as  from  any  other  fruit." 

These  processes  are  improvements  upon  No.  962,  A.D.  1861. 

[Printed,  4c2.   No  I>rawings.] 

A.b.  1865,  July  10.— N«  1819. 

SCHOOLING,    Hbnry.  —  {Provisional  protection     only.)  — 
**  Pearled  or  ornamented  confectionery." 

The  inventor  proposes  ''to  make  a  new  article  by  coating  gum, 
''  sugar,  fruit,  ahnonds,  or  any  other  material  or  combination  of 
"  the  same,  or  any  substitute  for  gum  and  saccharine  matter  by 
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'  the  process  known  as  'pearling,'  then  colouring,  embellishing, 
*  or  ornBuianting  the  samo  by  the  proce«6  kno\TD  m  '  cplaabing,* 
'  or  by  any  other  convenient  iirocesB," 

tPrinlBd.W.    NoDrawingj.] 


A.D,  1865,  July  22.— N-  1917. 
WAPSHARE,    William.  — (Propisienai  protetlton    only.) 
"  Apparatus  for  cooking." 

The  invention  "consists  of  an  apparatua  for  cooking;  theexteriot 
"  is  made  of  iron,  or  partly  of  iron  and  partly  of  brick.  Theflrs" 
"  place  is  fitted  with  lumps  of  iron  to  contract  the  fiie-place  and 
"  conrey  the  heat  to  the  different  ovena,  which  may  be  in  any 
"  number  from  one  to  six  according  to  the  size  of  the  appaiatut, 
"  The  cooking  in  the  ovens  is  done  by  a  rotaiy  motion  by  a  spriog 
"  or  veravolver  attached  to  the  hack  of  the  apparatus  and  con- 
"  nected  by  chains  or  cords,  and  wheels  and  spindles  to  an  irott 
"  frame  inside  the  oven,  working  freely  on  a  centre,  to  which  the 
"  joints  of  meat  or  other  article  to  he  cooked  are  suspended.  If 
"  convenient  a  Mmoke-JBck  will  answer  the  same  purpose  of  a  Ten- 
"  volver  or  spring;  or  these  DpparatuseB  may  be  dispensed  witb, 
"  and  the  joints  or  articles  to  he  cooked  may  he  turned  by  hand. 
"  The  iron  frame  is  fitted  witli  a  dripping-pan  and  shifting 
"  shelves  for  pantry,  bread,  or  other  dishes.  The  apparatus  may- 
"  he  80  constructed  that  some  of  the  covers  are  placed  at  the  top 
"  and  some  at  the  bottom.  The  top  plate  of  the  apparatus  is  prO' 
"  vidcd  with  openings  for  several  saucepans  or  cooking  utensils. 
"  That  portion  of  the  said  top  plate  which  is  avei  the  fire  may  bo 
"  removed," 

[Printtid,  Bit    DrawinB.] 


A.D.  1S65,  July  26,— N"  1944. 
BARTON,  William. — "  Cooking  stoves  and  rangea." 

The  £re-pkce  ia  of  trianuglor  section,  widest  in  front.  The 
lower  front  bars  and  the  bottom  of  the  grate  are  fixed  to  o 
another  and  can  be  raised  by  a  rack,  so  as  to  lessen  tbe  sise 
the  grate.  The  flues  lead  to  the  top  of  the  boiler  on  one  side,  aj 
by  a  tube  or  tubes  passing  down  the  middle  of  the  boiler  the  pi 
ducts  of  combustion  are  carried  down  to  a  space  below  the  Tioilti| 
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whence  they  pass  by  flues  at  the  back  and  aitles  to  the  chimney. 
A  aimilar  arrangement  may  be  employed  in  the  oven  on  the  other 
side  of  the  fire. 

CPrinted.lOA    Dnwing.] 


A.D.  18G5,  August  4 .— N-  2019. 
ROBERTSON,    Patrick..  —  {Provmonal  protection    only.) — 
Brewing,  etc.  and  drying  yeast. 

The  greater  part  of  this  Specification  relates  to  brewing  and 
distilling,  but  there  is  also  a  part  referring  to  the  drying  of  yeast. 
For  this  purpose  the  yeast  is  placed  on  perforated  traya  in  ft 
chamber  from  which  the  air  "is  continually  exhnuated."  A 
moderate  heat  may  be  applied  during  the  process.  The  moisture 
is  condensed  on  the  sides  of  the  chamber  by  applying  water  on  the 
outside,  or  calcined  sulphate  of  lime  may  lie  placed  in  the  chamber 

kto  absorb  the  moisture. 
I    [Printed,  4d.   No  DrawlnKe.] 
A.D.18C5,  August  19.— N"  2143.    (*  *) 
WOOD,  William,  and    WOOD,  Jameb    William.— (Pro- 
visional protection  only.) — "Improvements  in  the  manufacture  of 
"  pomfret  cakea,  rolls,  and  pipes,  and  of  lozenges,  and  in  appa- 
"  ratus  to  be  used  in  the  nmnuiocture  of  auch  articles." 

First,  a  thin  layer  of  liquid  or  pasty  liquorice  mixture  or  other 
material  is  laid  on  to  a  prepared  surface  and  dried,  then  another 
film  is  kid  on  the  first  and  dried,  and  so  on  until  the  desired 
thicl^Dess  of  cake  is  obtained,  when  it  is  removed  and  can  be 
made  into  the  above  articles. 

Second,  pomfret  cakes  and  lozenges  are  formed  direct  from  the 
liquid  or  pasty  materials  by  means  of  repeated  thin  layers  as  above 
on  dies  of  the  desired  form,  pattern,  and  size. 

Third,  sheets,  rolls,  or  pipes  areformed  by  dipping  suitably  pre- 
pared sheets,  plates,  cores,  or  rods  of  metal,  glass,  &c.,  in  the  above- 
liquorice  mixture,  and  drying  and  dipping  until  the  desired  thick- 
ness is  obtained  ;  "the  sheets,  rolls,  or  pipes  may  then  be  formed 
"  into  cakes  or  losengea," 

Fourth,  sheets,  cakes,  and  lozenges  ore  formed  as  above  by 
alternate  layers  of  liquorice  material  and  powdered  dry  sugar, 
etc. 
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Fifth,  a  cylinder  ot  endless  sheet  of  copper,  etc.  is  slowly  rotated 
in  an  enclosed  space,  in  contact  with  feed  rollers  or  a  short  endless 
sheet  revolving  in  a  trough  or  cistern ;  it  thus  acquires  a  film  of 
liquorice  material,  which  is  dried  by  a  current  of  air  or  otherwise, 
and  this  is  repeated  until  the  desired  thickness  is  obtained,  when 
the  sheet  is  removed  and  used. 

Sixth,  dies  are  attached  to  a  cylinder,  etc.,  and  proceeded  with 
as  above,  and  endless  chains  or  lUscs,  etc.,  to  which  are  suspended 
sheets,  plates,  etc.,  are  dipped  into  liquorice  mat^al,  and  pro- 
ceeded with  as  above. 

The  dies,  cores,  rods,  etc.  are  coated  with  oil,  etc.  to  prevent 
adhesion^ 

Seventh,  the  roUs,  pipes,  cakes,  etc.  are  divided  transversely 
into  the  required  thickness  by  means  of  circular  or  other  saws  or 
cutters. 

[Printed,  4(1.   No  Drawings.] 

A.D.  1865,  August  24.— N«  2176. 

THOMAS,Frbdbrick. — {Provisional protection  only,) — Cooking 
stoves. 

The  invention  consists  in  forming  a  hollow  space  roimd  and 
beneath  the  ovens  and  boilers,  which  space  also  eictends  beside  or 
under  the  fire-place  or  flues.  This  space  may  or  may  not  be  con- 
nected with  the  flues.  If  the  bottom  of  the  grate  is  moveable,  it 
is  made  so  that  the  entrance  of  air  into  any  of  the  flues,  otherwise 
than  through  the  fire,  is  prevented. 
[Printed,  4c7.   No  Ihrawings.] 

A.D.  1865,  August  30.— N°  2228. 

FALLOWS,  Jambs. — {Promimal  protection  onlp.) — Handles 

for  various  articles. 
The  ''improvements  consist  in  making  the  handles  of  spoons, 
ladles,  forks,  saucepans,  and  other  utensils  of  two  distinct 
pieces  of  sheet  iron  or  tin  plate  which  are  united  by  pressing, 
and  afterwards  dipped  into  or  passed  through  a  bath  of  melted 
tin  or  alloy  in  order  to  cement  the  whole  firmly  together,  and 
give  the  external  surface  thereof  a  bright  or  polished  appear- 

"  ance." 
The  blanks  are  cut  out  ''firom  comparatively  thin  sheet  kon 

"  or  tin  plate ;  these   blanks   are  then   compressed  between 


« 


k 


PBEPAR.\TIOX  OF  CONFECTIONERY.  397" 

"■  suitable  dies  so  as  to  give  them  any  cnrred  or  ornsmented 
"  form  desired,  the  edges  of  the  wider  or  upper  side  blank  (except 
"  just  at  the  bowl  end)  being  at  the  same  time  turned  inwiuds. 
"  The  two  blonka  are  then  adjusted  tojfether  in  the  required 
"  position,  and  the  edges  of  the  upper  blank  are  pressed  closely 
"  down  over  the  edges  of  the  lower  blank,  thereby  uniting  and 
"  securing  them  tightly  and  permanently  together,  leaving  a 
"  hollow  space  between." 

jTrlntcd,  kl.    No  Dntwiuffs.] 

A.D.  1865,  August  31.— N»  2237. 
JUDGE,   Michael. —  (pTovisional  protection  only.)' — "Manu- 
"  faoturo  of   boiler  and  tea-kettle  bottoms,  and  every  other 
"  description  of  die-struck  hollow  ware." 

No  description  is  given,  but  an  apparatus  for  die-sinking  is 
figured.  The  claims  are  for  a  "collar  die"  "for  bearing  on 
"  the  flange,  thereby  preventing  the  possibility  of  crimping  or 
"  buckling;"  fbr  a  bottomless  die  "as  a  duplicate,  as  the  said 
"  die  has  a  second  size  on  the  obverse  side;"  a  "treadle  arrange- 
ment" "for  lifting  the  collar  and  the  formed  work." 

tPriiited,  OiT.     Drawing.l 

A.D.  1965,  August  31.— N"  2249. 
WARD,    John. — (Pi-oi-isioiiDi    protection    onli/.) — "Covers   for 
saucepans  and  other  cooking  utensils." 

The  invention  "is  intended  for  the  purpose  of  allowing  the 
steam  as  it  accumulates  inside  the  saucepan  or  other  cooking 
utensil  to  escape  therefrom  without  removing  the  lid  or  cover 
itself,  whereby  the  ebullition  is  not  checked,  and  the  accidental 
admission  of  smoke,  soot,  or  other  impurities  into  the  pan  or 
vessel  is  prevented."  This  part  of  the  invention  consists, 
firstly,  in  making  a  small  aperture  in  the  ltd  or  cover,  and  fur- 
nishing the  same  with  a  valve  covering  the  same  and  opening 
only  outwards,  so  that  as  the  steam  accumulates  in  the  pan  or 
vessel,  the  pressure  thereof  opens  the  valve  and  allows  of  its 
escape  without  removing  the  lid  or  cover  from  the  vessel,  the 
valve  closing  by  its  own  weight  as  soon  aa  the  pressure  of  the 
, steam  diminishes," 

idifieation  of  the  invention  "for  the  same  purpose,  which 
iis  not  self-acting,  but  allows  of  euy  ai^ustment  by  hand,  con- 
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n  making  &  central  opening  in  tbe  lid  or  cover,  about  one- 
fourth  the  area  of  the  same  (more  or  less).  This  opening  is 
ciroul&r  in  form,  being  fumished  with  two  or  more  notches  or 
"  indentfttions,  and  is  closed  byik  second  lid  or  cover  of  a  circular 
"  form,  provided  with  projections  which  fit  into  the  notches  or 
"  indentations  above-named;  90  that  when  tbis  second  lid  is 
"  placed  over  the  main  lid  it  entiielj  closes  the  opening  in  the 
"  latter,  but  upon  turning  the  former  partially  round,  the  notchea 
"  or  indentations  are  uncovered,  and  tliua  the  steam  is  allowed 
"  to  esoape.  The  turning  of  the  smaller  lid  also  locks  the  two 
"  lids  t«B=ther  so  that  they  can  be  removed  in  one  piece  os  it 
"  were." 

Piiut«d,4J,    Xol>nvti]iiJ 

A.D.  ISes,  September  ?.— N"  2301. 
ASKEW.JoaN.— "Apparatus  for  atoning  raisins." 

"  A  pairof  rollers  is  used,  one  roller  is  of  comparatively  large  and 
"  the  other  roller  of  comparatively  small  diameter.  These  rollers 
"  are  geared  together,  and  are  caused  to  move  with  a  like  surface 
"  speed.  The  necks  or  axes  of  tlie  rollers  turn  in  suitable 
"  bearings,  the  axes  of  the  upper  roller  being  pressed  towards  the 
"  lower  roller,  so  as  to  keep  the  surfaces  of  the  two  rollers 
"  constantly  in  contact.  The  surface  of  the  smaller  roller  is 
"  slightly  grooved  with  longitudinal  grooves,  the  large  roller  is 
"  Bmooth.  The  rollers  are  hy  preference  of  steel  or  iron.  Motion 
"  is  communicated  to  the  axis  of  the  larger  roller  by  a  cog- 
"  wheel,  and  the  shaft  on  which  the  cog-wheel  is  fixed  is  driven 
"  by  hand,  or  by  any  suitable  power.  In  front  of  the  pair  of 
"  rollers  is  a  grating,  the  wires  or  bars  of  which  are  at  a 
"  distance  apart  to  admit  the  stones  of  the  raisins  falhng 
"  through,  whilst  the  grating  will  support  the  raisins  as  they  are 
"  pressed  towards  the  nip  of  tbe  rollers.  Each  of  the  rollers  is 
"  provided  with  a  doctor  or  scraper  at  the  back.  By  the  action 
"  of  this  combined  arrangement  the  fiesh  of  the  raisins  will  be 
"  crushed  and  pass  tlirough  between  the  rollers,  hut  the  stones 
"  will  be  retained,  and  will  fall  back  away  from  tbe  rollers  and 
"  through  the  grating  above  mentioned.  The  raisins  are  placed 
"  on  the  grating,  and  are  pressed  forward  thereon  towards  the 
"  nip  of  the  rollers  by  a  blade  or  instrument,  which  is  moved 
"  to-and-fro  hy  hand  or  othenviae  on  the  grating." 
led, i». 
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A.D.  1865,  Septeinber27.—N'' 2477.    {*  *) 

MORGANS,  William. — "  Imptoyementg  in  coke  and  charcoal 
"  ovens  Bud  in  the  manufacturG  of  coke,  parts  of  Trhicb  are  appli- 
"  cable  to  bread,  biscuit,  and  pastry  ovena." 

A  number  of  ways  are  ahewn  in  which  coke  ovens  ore  made 
witb  moveable  bottoms  for  removing  or  altering  the  position  of 
the  charge.  The  bottom  may  be  hinged  and  "  brought  up  to  ita 
"  coking  position  by  balance  weights  "  and  then  held  by  a  catch, 
A  number  ofauch  ovens  may  be  eithersethack  to  back  or  radially, 
the  latter  of  which  may  be  built  in  one  casing,  and  the  whole  made 
to  turn  horizontally.  The  motion  of  thebottom  maybe  regiUated 
by  gearing,  and  a  portable  apparatus  for  the  purjioae  may  be  used 
for  several  ovens.  The  bottom  may  also  be  mounted  on  wheels 
or  skids,  and  either  run  out  with  the  charge  on  rails  or  be  tilted 
over.  False  aides  and  ends  may  be  used  for  charging  the  bottoms 
outside.  Another  plan  consists  in  making  the  bottom  moveable 
vertically  and  adjustable  by  a  steam  or  hydraulic  cylinder.  It  m 
also  be  hinged  in  order  to  tip  it  after  lowerinfti  or  thebottoml 
itself  may  be  so  shaped  as  to  slope  towards  its  circumference,^ 
BO  that  the  charge  will  clear  itself.  This  oven  can  be  built  ii 
separate  compartments  to  divide  the  charge. 

Similar  ovens  may  be  used  for  carbonizing  wood.  A  flue  passes 
spirally  round  the  oven.  According  to  another  plan,  the  moveable 
bottom  is  mounted  on  wheels.  The  fire-place  is  moveable  witb  it, 
and  the  hot  gases  pass  either  direct  into  flues  communicating  with 
the  chimney,  or  through  fines  in  the  bottom  in  order  to  surround 
ihe  oven.  Amongst  other  forms,  the  moveable  bottoms  may  be 
made  in  several  pieces  separately  suspended  ;  flues  may  be  formed 
in  them  to  be  used  in  cooling  down  the  oven,  and  one  bottom 
may  be  used  for  several  ovens,  or  ovens  divided  by  partitions. 

Several  metbods  of  tilting  the  charge  out  of  ovens  are  aUo 
shewn.  An  oven  is  suspended  upon  bearings,  on  one  of  which 
is  a  pinion  worked  by  a  rack ;  or  the  oven  is  set  tipon  wheels 
placed  on  each  side  on  an  inclined  surface,  and  it  is  tilted  by 
making  the  wheels  nra  np  one  side  and  down  on  the  other.  Or 
an  oven  is  so  suspended  on  pivots  on  each  aide  that  it  can  be 
turned  upside  dorni  in  order  to  be  discharged  by  means  of  a 
crane  placed  in  the  centre  of  a  series.  A  separate  fire-place  can 
be  used,  the  heat  from  which  can  surround  or  partly  surround 
tlie  oven.      The  pivots  may  also  be  made  hollow  in  order  lo 
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carry  away  the  products  of  combustion.  By  carrying  an  oven 
on  trunnions  it  can  also  be  turned,  or  partly  turned,  during  the 
coking  process,  as  well  as  entirely  discharged  by  tiie  same  means ; 
or  the  oven  may  be  carried  on  rollers  so  as  to  allow  of  a  cnoular 
motion  on  its  axis  during  the  coking  process;  and  if  mounted 
on  trunnions  it  can  also  be  tilted  in  order  to  be  discharged. 

"  Bread,  biscuit,  and  pastry  ovens  "  are  similarly  built^  so  that 
they  can  be  tilted ;  or  with  moveable  bottoms  hinged  or  fixed  on 
wheels;  or  to  rise  and  fiiU;  or  are  set  upon  wheels.  Such  ovens 
can  be  heated  with  coal  or  gas,  or  superiieated  steam.  The 
moveable  bottoms  are  sometimes  made  in  several  parts.  **  A  liquid 
"  joint  '^  -can  be  applied  to  such  moveable  bottoms,  as  also  to  the 
ash-pit  underneath.  The  steam  evolved  can,  if  desired,  be  eon* 
veyed  into  the  oven;  ^'the  liquid  joint  may  also  be  applied  to 
*'  ovens  having  movable  tops.'' 
[Printed,  2«.  4(1.   Drawingg.] 


A.D.  1865,  September  29.— N«  2508. 
GILLETT,  George. — (Provisional  protection  only,) — ^*  Impress- 
*'  ing  designs  upon  biscuits  made  by  machinery." 

Designs  of  various  characters  are  stamped  by  means  of  dies  on 
the  biscuits. 

"  The  die  is  constructed  as  follows : — ^The  design  to  be  im- 
"  pressed  upon  the  biscuit  is  cut  or  indented  on  the  sur&ce  of 
"  the  die  or  block  in  such  manner  as  to  leave  the  outlines, 
"  borders,  or  edges  of  the  pattern  raised  from  the  pattern  die 
"  itself,  so  that  when  the  die  is  pressed  upon  the  biscuit,  the 
"  raised  metallic  edges  form  an  indentation  or  mere  outline  on 
the  biscuit,  but  the  hollowed  or  intended  surfaces  of  the  metal 
do  not  touch  the  sur&ce  of  the  biscuit,  thus  leaving  the  design 
"  itself  on  the  same  level  as  the  biscuit  when  first  rolled,  the 
pattern  being  denoted  by  the  indented  outlines  formed  by  the 
raised  or  cutting  edges  on  the  pattern  block."  A  ''  releasing 
plate  or  plates  "  is  used  "  to  release  the  biscuit  from  the  block, 
which  is  easily  effected  as  there  is  no  contact  between  the 
''  indented  surfaces  of  the  block  and  the  surface  of  the  biscuits  to 
"  cause  adhesion ;  the  releasing  plate "  "  is  either  in  the  form 
"  of  an  annular  ring  or  in  segmental  divisions  of  sufficient  area 
to  effect  the  liberation  of  the  biscuits."  "  Dock^s  "  are  used  to 
prevent  blistering,  in  such  form  and  number  as  maybe  requisite 
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according  to  the  design  of  the  biscuit  as  well  as  the  size  and 

quality. 

"  The  cutter  or  cutters  are  fixed  to  a  block  which  is  made  to  rise 

and  fall  by  a  crank  or  cam  motion,  and  the  dough  being  rolled 

until  the  requisite  surface  is  obtained  is  then  fed  over  an  elastic 

or  yielding  table  by  means  of  an  endless  canvas  or  flannel 

*'  band  and  rollers,  so  as  to  bring  the  dough  imder  the  cutters. 
The  elastic  table  may  be  formed  of  india-rubber,  or  it  may  be 
set  on  yielding  springs ;  as  the  dough  is  brought  under  the 
cutter,  the  block  descends,  and  on  rising  again  the  releasing 
plates  liberate  the  biscuits  and  dough  which  are  separated  by 

*'  hand,  leaving  the  biscuits  to  pass  on  to  the  tins  for  baking. '' 

[Printed,  4(2.  No  Drawings.] 

A.D.  1865,  September  30.— N**  2515.    (*  *) 
JOHNSON,  John  Henry. — {A  communication  from  Francois 
Ren^Menand  and  Charles  Louis  Marie  Menand.) — "  Apparatus  for 
*'  lighting  and  heating." 

This  invention  comprises  a  night  light,  a  contrivance  for 
warming  food,  etc.  The  base  of  the  apparatus  is  provided 
with  a  place  for  an  oil  or  spirit  lamp,  an  upright,  and  two 
brackets.  The  vessel  which  holds  the  oil  or  spirit  has  "  four 
branching  air  pipes ; "  their  inner  ends  open  into  the  vessel 
by  vertical  oblong  apertures,"  and  their  outer  ends  **  reach  a 
little  above  the  lip  of  the  vessel."  Two  horizontal  arms,  fixed 
at  any  elevation  by  set  screws,  slide  on  the  upright ;  the  lower 
one  carries  in  a  ring  a  glass  chimney,  the  upper  one  a  vessel  for 
holding  food,  &c.  There  may  be  a  third  arm  projecting  from 
the  opposite  side  of  the  upright. 

In  lieu  of  the  adjustable  arms  "  separate  vertical  telescopic 
"  uprights  "  may  be  used.  The  oil  vessel  may  be  made  "  with  an 
*'  inner  descending  lip"  and  be  perforated  all  round  the  top 
edge ;  or  it  may  have  an  outer  or  an  inner  lip,  the  outer  de- 
scending not  quite  so  low  as  the  inner  one,  "  so  as  to  form  a 
''  species  of  annular  syphon  all  round  the  edge." 

[Printed.  8<?.    Drawing.] 

A.D.  1865,  October  3.— N°  2534. 
TINKER,  Charles  James. — Manufacture  of  lozenges,  cakes,  etc. 
The  first  part  of  the  invention  relates  to  means  for  turning 
c.  cc 
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over  the  sheets  of  paste,  so  that  they  may  be  polished  on  both 
sides.  Two  ])lates  or  jaws  are  hinged  on  a  bar.  "On  this 
"  bar  is  a  stem  in  the  middle  projecting  at  right  angles,  and 
*'  forming  an  axis  capable  of  being  fitted  into  a  bush  or  boss 
"  formed  in  another  bar,  which  is  supported  at  each  end  and 
capable  of  turning  on  its  axis  in  a  frame  capable  of  being 
moved  up  and  down  by  rack  and  pinions,"  or  otherwise, 
this  bar  being  held  in  position  by  a  spring  lever  and  stud  pin." 
Fitted  to  the  stem  is  a  lever,  or  segmental  rack  by  which  the 
''  turn  over  of  the  plate "  may  be  effected.  The  plates  have  a 
lateral  reciprocating  motion  from  the  travelling  table  or  otherwise. 
The  under  plate  is  lowered  with  its  edge  on  the  table ;  by  the 
movement  of  the  table  and  the  reciprocating  motion  of  the  plate, 
it  is  worked  under  the  paste.  AVhen  a  sufficient  quantity  of  the 
paste  IS  on  the  plate,  it  is  cut  off,  the  upper  plate  brought  down, 
and  secured  by  a  catch,  and  the  whole  turned  over. 

The  second  part  relates  to  stamping  and  cutting  lozenges. 
The  paste  is  delivered  on  to  a  travelling  table,  grooved  longitudi- 
nally, or  having  guides  in  a  frame  above  it.  Intermittent  motion  is 
given  to  the  table.  Above  the  table  is  a  knife,  fixed  to  a  bar  which 
slides  vertically  in  guides.  The  knife  is  driven  down  by  cams 
and  up  by  springs.  A  slight  lateral  motion  is  given  the  knife  to 
clean  it,  and  on  each  side  of  it  are  scrapers  and  rubbers.  "  An 
upright  spindle  turns  and  slides  in  bearings  at  the  sides. 
On  the  spindle  is  an  arm  fitted  with  a  series  of  pins  or  grippers, 
arranged  so  that  each  carrier  will  seize  a  nip  "  or  portion  cut  off. 
By  a  cam  the  spindle  is  caused  to  slide  upwards  and  revolve  so  as 
to  deliver  the  cut  portions  "  to  an  upright  board,  against  which 
"  they  are  placed  for  stamping."  A  series  of  stamps  is  mounted 
on  a  bar  which  slides  laterally.  It  is  operated  by  a  cam  for 
stamping,  and  a  spring  for  withdrawing  the  stamps.  To  loosen 
the  bar,  a  slight  rocking  motion  is  given  to  it  by  a  cam.  The 
board  has  an  intermittent  up-and-down  motion.  Below  the 
stamps  is  a  roller  which  presses  against  the  board  to  keep  the 
surface  level.  If  an  endless  cloth  is  used  instead  of  a  travelling 
table,  the  board  on  which  the  lozenges  are  stamped  may  be  '*  at 
"  the  end  parallel  to  the  knife,"  and  the  carrying  mechanism  is 
modified  accordingly. 

To  remove  the  lozenges  from  the  stamps,  a  jet  of  compressed 
air  or  superheated  steam  is  used.  It  acts  either  through  a  hole 
in  the  shank,  upon  the  centre  of  the  lozenge  or  through  a  "  cover 
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"  or  chambtr  on  the  shank,"' 
edge  of  the  lozenge. 

[PrinteJ,  Ig.  gJ.    Drawiiigi.] 


iniiing  the  stamp  heai,  or  the 


A.D.  1865,Octobei- 1?.— N°  2G77. 
HASSALL,  Arthur    Hill. — {Provisional  pTolection    only.) — 
"  Preparation  of  meat  for  food." 

"  This  invention  Ims  for  its  object  improvementa  in  tlie  prepira- 
■'  tion  of  meat  for  food,  and  consiata  in  drying  frcali  meat  or  Qesh 
'  at  a,  temperature  below  the  coagulating  point  of  the  albumen 
'  in  the  meat,  and  afterwards  grinding  and  sifting  the  dried 
'  product  to  obtain  it  in  the  state  of  a  fine  powder,  when  it  is  in 
jndition  fit  for  use.  In  some  cases  it  ia  preferred  to  mii  with 
'  the  powder  so  obtained  a  portion  of  powder  obtained  in  a 
'  similar  manner  from  meat  dried  at  a  higher  temperature  to  that 
'  above  mentioned.  B7  preparing  the  meat  or  flesh  in  this 
'  way,  animal  soups  (particularly  beef  tea)  may  not  only  qnickly 
'  be  prepared  therefrom,  but  all  the  parts  of  the  meat  will,  in 
'  addition,  be  obtained  in  the  soup  in  place  of  the  fibroua  portion 
■'  of  the  meat  being  separated  from  the  soup  as  is  commonly  the 


[PrLnted,  -k! 
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A.D.  1865,  October  21.— N"  2730.     (•  •) 
DUFRENlS,  Hector  Augohtb. — (A  comraanKotion  front  Joseph 
Jules  Derriey.) — [Provisional  proleclioa  only.) — "Improvementa 
"  in  machinery  for  the  manufacture  of  lozenges,  wafers,  or  pas- 
"  tillea  of  pasty  materials." 

The  machine,  which  ia  mounted  on  an  iron  Irame,  consists  of 
(L  marble  slab  for  supporting  the  paste,  "three  series  of  cylin- 
"  ders,"  two  endless  cloths,  stamps,  or  punches,  and  a  cutting 
cylinder,  and  the  machinery  requisite  for  action.  It  is  worked 
fay  hand  by  means  of  a  crank,  or  by  any  other  motive  power. 
The  crank  transmits  motion  to  two  gearing  wheels,  "  one  of 
"  which  in  turning  gives  by  means  of  an  eicentric  a  to-and-fro 
"  movement  to  the  stamp  carrier,  and  communicates  to  the  other 
"  placed  underneath  an  alternate  rotative  movement,  which 
"  when  the  pastillea  are  cut  and  enclosed  in  the  cutting 
"  cylinder  causes,  the  latter  to  make  half  a  turn,  ao  that  the 
"  pastilles  may  fall  on  the  plank  underneath."     The  driving 
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•haft  carries  a  fly  wheel,  and  "gives  motion  to  a  wheel  cany- 
"  ing  an  ezcentric  pin  attached  to  a  connecting  rod,  whidi 
"  changes  the  rotative  movement  to  a  to-and-fro  movement,  and 
"  causes  a  click  to  catch  on  a  ratchet  wheel  which  turns  the 
cylinders,  one  of  which  turns  the  other."  Behind  the  **  lami- 
nating cylinders  "  is  an  endless  cloth  for  conducting  the  rolled 
paste  in  front  of  the  machine.  In  front  of  the  cutting  cylinder  is 
also  an  endless  cloth,  which  carries  with  it  the  cuttings  sepaiated 
from  the  pastilles. 

[Printed,  4d.   No  Drawings.] 

A.D.  1865,  October  24.— N»  2744. 

NASH,  Matthew  Thomas  Coopkb,  and  NASH,  Charles 
John. — {Provisional  protection  not  allowed.) — Cooking  Ytfcer 
tables. 

"  This  invention  has  for  its  object  the  treatment  of  certain 
"  kinds  of  vegetables  in  the  process  of  boiling,  whereby  thdr 
*'  natural  color  and  flavor  are  preserved  or  restored ;  at  the  same 
"  time  they  are  rendered  more  tender,  delicate,  and  palatable,  and 
"  are  cooked  in  a  much  shorter  time  than  by  the  ordinary  methods 
of  cookinf;^  and  boiling.  The  vegetables  to  which  our  treatment 
is  applicable  consist  of  every  description  of  greens,  cabbages, 
"  cauliflowers,  broccoli,  sprouts,  turnip  tops,  all  kinds  of  peas  and 
beans,  celery,  asparagus,  artichokes,  vegetable  marrows,  and  all 
other  similwr  edible  vegetables."    The  means  emplojred  in  carry- 
ing out  the  invention  *'  consist  in  introducing  about  1  drachm  or 
"  about  half  an  ordinary  teaspoonfiil  of  carbonate  of  soda  to 
"  about  one  gallon  of  water  into  the  pot  or  vessel  containing  the 
"  vegetables  when  the  water  has  commenced  to  boil." 
[Printed,  4d.    No  Drawings.] 

A.D.  1865,  November  2.— N»  2833.    (*  ♦) 
WEBSTER,  James. — *'  Improvements  in  generating  and  applj- 
''  ing  certain  gases,  and  in  apparatus  to  be  employed  therein." 

The  invention  relates  to  generating  gases  by  forcing  currents  of 
atmospheric  air  through  mineral  turpentine,  napthaline,  or  rock 
oil,  or  any  oil  or  spirit  consisting  of  a  similar  base ;  and  to  the 
apparatus  used  in  making  and  applying  such  gases. 

A  cylinder  is  employed,  the  lower  part  of  which  is  charged  with 
the  oil  or  spirit,  supplied  through  a  tube  from  a  reservoir  above. 


« 
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into  which  the  air  is  forced  by  bellows  worked  by  a  trendle  by 
which  ait  is  driven  through  a  tube  into  a  reservoir  or  dnira.  To 
thia  drum  is  connected  a  series  of  vertical  tubes  extending  from 
the  under  side  of  the  drum  to  the  bottom  of  the  cylinder ;  these 
tubes  are,  by  preference,  formed  alternately  of  copper  Bud  /inc,  and 
ha™  their  lower  ends  imraersed  in  the  oil  or  spirit,  the  upper 
ends  beins  flsed  in  a  block  of  wood  or  other  non-conductor. 
The  air  is  forced  through  the  tube  into  the  drum  and  from  thence 
through  the  vertical  tubes  intothe  oil  or  spirit,  and  in  its  passage 
it  abaorbs  a  portion  of  the  oil  or  spirit,  driving  it  up  the  outer 
cylinder  into  and  through  a  mass  of  sponge  or  pumice  stone,  etc., 
when  it  issues  as  gas  from  a.  pipe  in  the  top.  When  using  this 
apparatus  with  a  blow  pipe,  a  flexible  tube  ia  attached  to  this  pipe 
to  which  is  filed  a  two-way  nozzle  pipe.  The  gases  issuing  from 
the  cylinder  through  the  flexible  tube  are  stopped  by  the  stop- 
cock which  regulates  the  supply  to  the  two  tnbea  above  it ;  these 
two  tubes  meet  again  at  &  junction  whence  they  are  conveyed  to 
the  nozzle  by  two  tubes  one  within  the  other.  The  gas  being 
lighted  at  the  nozzle  the  bellows  are  worked.  "To  apply  these 
"  gasscs  and  their  generator  for  cooking  or  other  like  purposes 
"  any  number  of  these  nozzles  may  be  employed." 
[Printed,  IM.    Drawinn.] 

A.D,  1865,  November  18.— N"  2971. 
HUNTLY,  Samuel  Hazard. — "  Cooking  apparatus." 

One  part  of  the  invention  relates  to  a  portable  cooking  appa- 
ratus, specially  adapted  for  army  use.  In  the  lower  port  of  an  iron 
casing  are  fitted  two  ovens,  spaces  being  left  surrounding  them. 
Between  them  is  the  fire-grate,  closed  at  top.  In  the  top  part  of 
the  grate  is  a  space  communitating  through  a  valve  with  the  air, 
and  having  below  small  preforations,  so  that  air  can  be  admitted 
to  the  top  of  the  fire  through  them.  Or  a  hot-plate  may  bo  formed 
above  the  fire  in  a  recess  between  the  ovens.  Aboi'e  the  ovens 
are  boilers  which  project  through  the  top  of  the  casing.  The  pro- 
ducts of  combustion  circulate  through  the  spaces  between  and 
I  Wound  the  ovens  and  boilers,  and  escape  by  a  flue, 
■  The  second  part  relates  to  "kitcheners."  The  flues  are  of  iron, 
■nd  pass  "  against  the  sides  of  the  ovens  "  on  each  side  of  the  fire 
"  to  just  below  the  fire-grate,"  thence  underneath  the  boiler 
behind,  and  up  its  back  to  the  chimney.  The  boiler  is  brought 
forward  into  the  grate.     There  may  or  may  not  be  a  flue  tunning 
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dmctlf  from  the  fire  under  and  behind  the  boiler.  The  dampoi 
an  jiloced  in  the  flues  at  the  side  of  the  ovens,  so  that  the  bettid 
each  oven  maybe  regulated.  The  upper  part  of  the  oven 
the  fire  is  protected  b;  a  6re-brick  Hning.  hji  air-3]>tK!e,  r  pKtje 
cheek  from  the  boiler,  or  a  aeparate  water  space.  In  front 
above  the  grate  i»  a  hopper  for  fuel,  the  cover  of  which 
part  of  the  hot-plate. 

In  a  modification,  two  other  oveiia  majr  be  placed  above  iu 
luual  ovens,  n  space  between  being  left  to  form  »  flue.  Fortha 
case  the  fire-place  is  preferably  made  to  project  fonrard.  and  prO' 
jeering  portions  of  the  boiler  form  its  sides.  Tile  top  of  thia 
extended  fire-place  forma  the  hot-plate. 
[Printol,  U.    ]}rai>iiiE.] 

A.D.  1S65.  November  If .— N-  2!>73. 
WALKEB,  John  Ckawi'obd.— "  Manuftcture  of  bread." 

"  Dry  escessively  acid  phosphate  of  lime  "  is  mixed  with  "  somf 
"  vegetable  material,  such  as  flour  or  starch,"  and  the  wholf 
pulverised.  Dry  carbonate  of  soda  is  then  added  in  suffirieat 
quantity  lo  neutralise  the  phosphoric  acid,  'lliis  is  to  be  mIxrJ 
with  flour  for  making  bread,  pastry,  biscuit,  etc.  For  preparing 
the  superphosphate  of  lime,  bones  are  calcined,  and  the  asb 
treated  with  dilute  sulphuric  acid.  This  solution  is  strained  and 
evaporated.  The  action  of  the  process  is  explained  at  some 
length. 

[PriQted.W.   No DrswiiiBi.] 


A.D.  18fi5.  December,  6.— N"  3114. 
RUSSELL,  GsOBOR  Fitzjames. — "  Kitchen  stoves andcookbg 

The  invention  "  consists  in  formiii<;  the  various  parts  that  thefj 
"  will  fit  or  register  tofiether  without  the  necessity  of  empLojii 
"  any  screws  or  other  fastenings."  There  Ja  "  an  opei 
"  sheet  iron  to  enclose  the  various  parts  of  the  store,  such  o 
"  being  intended  to  be  set  in  brickwork  ;  at  the  base  of  tl 
"  casing"  is  "a  cast-iron  plate  having  suitable  projections  O 
"  guides  for  the  purpose  of  receiving  the  firc-Rmte,  ash-pit,  o 
"  boiler,  and  other  parts  of  the  raogc,  the  sides  and  back  of  tl 
"  casing  being  likewise  provided  with  similar  bars  or  guides.' 
The  various  parts  are  cast  "  in  the  requisite  forms  for  fitting  i 
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"  the  casing,  wherein  tliey  ace  placed  auoceaaively,  and  when  so 
"  adjusted  they  resemble  the  ordinary  appearance  of  a  closed 
"  range,  the  hot  plate  being  made  to  alide  in  grooves  on  the 
"  top  of  the  side  plates,  and  over  the  fire,  oven,  and  boiler; 
"  the  various  parts  of  the  stove  are  also  secured  in  position  by 
"  fitting  together  and  by  clutches  in  one  piece  entering  corie- 
"  BpondinR  slots  in  another  when  adjusted  together."  In  the  hot- 
plate is  "  an  extra  slide  for  the  purpose  of  using  an  open  fire 
"  when  required,  llie  heat  is  caused  to  travel  under  and  over 
"  and  along  the  sides  of  the  oven  and  boiler."  The  "  front  of 
"  the  fire  may  be  cloaed  by  a  platt'  hinged  to  the  lower  part  of 
"  the  grate  in  order  to  close  the  fire-bars,  but  when  it  is  desired 
■'  to  roast,  the  pkte  is  let  down."  Or  instead  of  a  plate  there  is 
"  a  series  of  narrow  slips  of  cast  iron,  each  of  the  ividth  from 
"  centre  to  centre  of  the  bars,  and  each  hinged  or  pivotted  to  the 
"  aide  of  the  fire-grate ;  then  by  means  of  a  vertical  rod  on  each 
"  side  of  t])e  fire-bars  and  in  connection  with  the  slips  they  may 
"  be  opened  and  closed  after  the  system  of  ventilators  formed 
"  of  slips  of  glass  or  other  material ;  their  edges  should  be  re- 
"  bated."  "  When  tliey  are  opened  and  lie  out  horizontally 
"  from  the  bars  the  process  of  roasting  may  be  carried  out." 
LPiintBd,S4    Dnwins.] 

A.D.  1865,  Decembers.— N"  3159. 
BOULTON,WiLLi.i.M,andWORTHlNGTON,Jo8BPH,— (Pro- 

cisionol  prolfciion  onJy.) — Making  bowls,  eto.  * 

Among  the  articles  to  be  manufactured  are  "mortajB,  howls, 
"  spill  pots,  jelly  cans,"  etc.  'ITiey  arc  made  out  of  "  pulverized 
"  clay  or  dust."     In  the  process  the  following  implements  are 

A  "  metal  ring  or  shell "  of  the  proper  "  thickneas  and  shape  of 
"  the  articles  "  deep  enough  to  allow  the  moulds  to  slide  in  it, 
and  secured  to  the  bottom  of  the  press. 

A  plunger  of  the  shape  of  the  inside  of  the  article. 

A  "  partially  hollow  spindle  "  secured  to  the  plunger,  to  which 
is  attached  a  lever  aud  weight  so  that  the  ptungermaybe  adjusted 
to  the  proper  height  to  give  a  suitable  thickness  of  clay. 

An  "  outer  mould  open  at  the  top  to  receive  pulveiiaed  clay  or 

"  dust."  The  inside  is  of  the  shape  of  the  outside  of  the  article." 

'  top  ram  or  die  made  in  any  coni-enient  shape,"    This  is 
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ai^Mtel  bj  ft  acnw  oi  othenriae  k>  bs  to  Apply  the  nquinte     j 
A  gMUD(l  lerer  tm  the  spindle  "  to  exbiote  the  planga  baan 
"  tlw  cUy."     To  uiiit  this  tfaeie  is  ■  mudl   air-T»lve  in  ti" 
pluDfcr. 

H'liatcd.U.   Ko  DnviMti.} 

A.D.  IHC5,  December  S.— N"  3\62. 
BOUSFIELD,    GsoKos  Tomli.vhon.— <J   comimmieatioa  fri 
Francii  Miliikm.) — "  Apparatus  for  cooking-  by  steam," 

A  cooking  vessel  lias  its  bottom  formed  of  a  coil  of  p 
through  which  steam  jiaBsee.  11ie  pipo  may  also  be  applied  t 
tho  veMel  in  any  other  ivsy.  Ovens,  saucepans,  etc,  m^j  B 
thus  fttted,  and  a  veBsel  nay  be  made  having'  steam-pipes  in  H 
covers  BS  well  aa  its  bottom.  A  hollow  spit  is  also  supplied  wi 
steam,  which  passes  through  a  small  hole  in  ita  point,  or  it  m 
he  doable,  to  allow  the  steam  to  pass  up  and  down  it.  lliis  xf 
maj  be  nsed  for  roasting,  separately  ur  in  conjunction  with  ^ 
above  apparatus.  It  beats  the  inside  of  the  natter  to  be  cooked. " 
[PrinUd.lj.    IQuvInRs.] 

A.D.  1865,  December  15.— N"  324/. 
WARRINER,  George.—"  Fire-places  and  furnaces." 

Air  may  be  admitted  to  the  interior  of  flra-plaoes  op  farauie» 
through  tubes,  and  gas,  or  inflammable  Tapoure  may  be  admitted 
in  the  same  jvay.  This  improvement  does  not  appear  to  be  spe^ 
dally  applicable  to  cooking  stoves.  Tubes  may  pass  through  the 
fire  Bud  convey  air  to  the  interior  of  an  oven,  llie  outer  air 
of  these  tubes  are  open  to  the  externa]  air.  The  tubes  may 
be  variously  arranged  in  the  fire-place,  and  they  may  be  filled 
with  pieces  of  iron,  etc.  to  heat  the  air  further.  The  ash-pit  ' 
of  a  cooking  range  or  other  fire-place  may  he  of  conical  shape 
with  the  small  end  dowmvatd,  and  this  small  end  may  he  in;- 
mersed  in  water  so  as  to  make  the  space  below  the  fire-place 
air-tight, 

[Prti.toi],  lori.    Mo  DrawiiiKs.] 

A.D.  IB6.S,  December  15,— N"  3251. 
LITCHFIELD,  Hekkv  Charles.— {Pncisiomlprotectiononly.) 
— "  Machinery  for  cutting  bread." 
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The  inventor  says  ;— 

"  I  propoae  to  form  a,  bed  plate  or  foundation  of  wood  or  otlier 
"  material,  the  surface'of  which,  is  ({rooved  or  fluted  In  parallel 
"  lines,  or  flutes  or  fproovea  are  to  he  formed  by  adjustable  bars 
"  and  set  screws  so  as  to  reuulate  the  diataoce  or  spaces  bttween 
"  the  grooves.  On  each  side  of  the  foundation  I  attach  by  hinges 
"  a  frame  or  knife-blade  carrier,  the  frame  being  extended  to 
"  form  a  handle  or  lever ;  the  blades  are  fijied  by  means  of  slotted 
"  guides  in  the  frame  and  by  pressing  bars  screwed  thereon. 
"  The  slots  are  made  at  any  near  intervalSj  and  the  knives  are 
"  placed  in  such  respective  slots  or  guides  as  may  be  necessary  to 
"  out  the  desired  thickness  of  bread,  as  also  the  grooves  in  the 
"  foundation  are  to  be  ai^usted  to  permit  the  passage  of  the 
"  blades  beyond  the  cruat  of  the  loaf  and  below  the  level  of  the 
"  foundation  plate  in  order  to  ensure  a  complete  severance  or 
"  division  of  the  bread.  The  above  esampla  is  one  wherein  the 
"  cutting  action  is  by  pressure  alone,  but  in  order  to  effect  a 
"  sliding  or  sawing  action  of  the  cutters,  1  propose  to  attach 
"  parallel  motion  bars  at  the  four  corners  of  the  cutter,  their 
"  upper  extremities  been  joined  by  pins  or  hinges  to  the  cutter 
"  frame,  the  lower  ends  being  connected  to  the  foundation; 
"  by  this  arrangement  when  the  handle  is  drawn  down  the  blades 
"  descend  with  a  sliding  motion  so  as  to  effect  a  sawing  or 
"  forward  action  Iti  addition  to  the  downward  motion,  whereby 
"  the  bread  is  cut  smoothly,  somewhat  in  the  same  way  as  is 
"  done  by  hand  with  an  ordinary  bread  knife." 

[Printed,  4d.    No  Draninss.] 

A.D.  1866,  December  18.— N"  3269. 
BROOMAN,  RicHAHD  Archibald. — (A  oomaiaiication  from 
Julien  BelleBille.) — "  Boilers  or  apparatus  for  generating  steam." 
Boilers  are  described  suitable  for  various  purposes ;  among 
others  they  may  be  "employed  in  all  works  and  manufectures  in 
"  which  steam  is  employed  for  heating,  drying,  baking,  or  other 
"  purposes."  The  details  vary  according  to  the  description  of 
boiler  required.  Desiriptiona  of  boilers  formorine  and  stationary 
engines  are  given,  but  no  account  of  the  method  of  applying 
the  invention  to  baking,  etc.  ia  provided.  The  boiler  consists 
generally  of  a  series  of  tubes  arranged  at  the  back  part  of  the 
ftirnace  within  a  chamber,  so  that  the  products  of  combustion 
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tanj  set  upon  them.    The  ateam  is  BUpcrheated  in  the  upper  jurt 
of  the  apparatus  and  then  conveyed  to  a  ateam  cbambei. 

[Printed.  31. 8(1    DntalMi.] 


A.D.  1865,  December  K.-N-  331?.     (•  •) 
DA  VIES,  GsoHOB. — {A  eoaiiminicatUm  from  James  SlraJton.) — 
"  Appuatua  for  burning  combustible  vapor  (such  as  that  tcom 
"  naphtha  or  coal  oil}  for  beating,  cooking,  and  lighting  pnr- 

"  A  vapor  burner,  adapted  for  heating  and  culiaarf  pur- 
"  poses,"  conaiala  of  a  portion  of  a  straight  tul>e  bent  near  its 
end  "  horizontally  into  a  ring,  the  end  being  then  bent  down- 
"  wards."  This  ring  communicates  "  by  means  of  a  short  hori- 
"  Eontal  pipe  with  a.  chamber  to  the  top  of  whtcli  is  secured 
"  a  nipple,"  directly  "  below  the  centre  of  the  ring  formed  by  the 
"  bent  portion  of  the  tube  above  alluded  to.  In  the  upper  end 
"  of  the  Dipple  is  an  opening,  and  below  the  latter  is  a  conical 
"  valve  seat,  to  which  is  adapted  the  upper  conical  end  of  a  screired 
'*  rod  which  pasaes  through  and  screws  into  the  bottom  of  the 
"  chamber.  To  the  lower  end  of  the  rod  is  secured  a  hand 
"  wheel,"  and  from  the  upper  end  of  the  rod  projects  a  "  needle 
"  point."  A  metallic  disc  is  suspended  within  the  ring  by  lugs 
projecting  from  the  disc.  The  annular  portion  of  the  tube  is  C 
heated,  "and  naphtha,  coal  oil,  or  other  suitable  fluid  is  intro- 
"  duced."  "It  flows  towards  the  chamber  aud  through  the 
"  nipple,  where  the  gas  generated  by  the  decomposition  of  the 
"  material  in  the  heated  portion  of  the  tube  is  ignited,  the  acreived 
"  rod  being  withdrawn  to  permit  the  escape  of  the  gas  in  si 
"  quantity  as  may  be  desired-  As  the  flame  from  the  burning 
"  vapour  impinges  against  the  disc,"  it  is  deflected  towards  the 
annular  portion  of  the  tube,  heating  it  to  redness,  "  so  that  t' 
"  gaa  is  generated  continuously  and  in  such  quantities  as  to  be 
"  impelled  violently  against  the  under  side  of  the  disc  or  plate, 
"  heating  the  latter,  the  tubular  ring,  and  the  air  which  surrounds 
"  the  same."  By  removing  the  disc  or  plate  a  vessel  containing 
any  substance  to  be  heated  may  be  placed  directly  on  the  tube, 
where  it  acts  instead  of  the  pkte  to  deflect  the  flame  against  the 
tube,  "To diminish  tlie  flame,  the  rod  is  raised  so  as  to  partially 
"  obstruct  the  opening  in  the  nipple;"  to  extinguish  the  flame 
"  altogether,  a  metal  cap  is  placed  over  the  nipple,  a  pointed  rod 
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"  in  the  interior  of  the  cap  projeoting  into  the  openinp;."     "After 
"  the  burner  has  become  ^lerfectly  cool  the  cap  is  removed,  and 
'*  the  screwed  rod  is  ruiaed  until  the  conical  end  of  the  same  ia 
"  brought  anftinst  its  seat." 
[Printed.  8d.    Dniwinjt,] 

A.D.  1865,  December  2-2.— N"  3319. 
BOUSFIELD,   Georcb  Tomlinhon.— {J   communicolion  from 
Mellen  Bray.) —  "  Machinery  for  raising  or  forming  articles  of 
"  sheet  metal." 

The  object  is  to  enable  an  article  to  be  stamped  out  by  one  or 
twb  motions,  instead  of  by  reiieated  strokes  n-itli  different  siied 
dies.  Apparatus  is  shown  suitable  for  making  "lemon  cake 
"  dishes."  Mechanism  ia  described  by  which  the  effect  ia  pro- 
duced. A  male  and  female  die  are  set  in  suitable  positions,  with 
"  holding  dies  "  surrounding  them.  The  first  movement  of  the 
machine  causes  these  holding  dies  to  sehs  tbe  blank,  and  hold  it 
tiU  the  male  die  is  brought  against  it ;  the  holding  dies  then 
slightly  relax,  so  that  the  metal  yields  as  the  dies  drive  it  in. 
When  the  article  ia  stamped  out,  the  holding  dies  again  meet  to 
press  out  wrinkles.  Tbe  finished  article  is  then  withdravm. 
[Printed,  li.lflA   Drawings.] 


A.D.  1S6B.  January  12,— N°  !Wi. 
CHARON,  PiRBBE  Louis. — "  Apparatus  for  cooking  potatoes." 
"  This  improved  apparatus  consists  of  a  vessel  with  a  perforated 
*  bottom  somewhat  similar  to  an  ordinary  potatoc  steamer,  in 
'  which  the  potatoes  are  cooked  by  steam  over  a  saucepan,  but 
'  with  some  of  the  perforations  made  larger  than  the  others,  and 
'  fitted  with  small  conital  tubea  or  pipes  projeoting  upwards 
'  about  half  an  inch,  more  or  less.  The  method  of  using  this 
'  apparatus  is  to  bore  a  hole  through  the  centre  of  each  potatiw 
'  l^  means  of  a  taper  metallic  tube,  and  to  fit  this  hole  on  to 
'  one  of  the  small  conical  tubes  above  named,  so  that  the  steam 
'  passes  through  the  poUtoe  and  cooks  it  thoroughly  in  the  ceotro 
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"  as  wtU   as   outade,  and   in   lew   time  Ihsn   by  the  oidinaf; 

"  Bteamer.     To  the  larger  end  of  the  taper  tube  used  for  btinnj 

"  tlie  potatoes,  a  diabed  plate  is  fijied,  baring  a  clot  or  opening' 

"  iu  the  edge,  which  tonus  a  kind  of '  slice '  for  reiooriiig  thff 

"  potatoe  from  the  small  conical  tube  without  breaking  it  after 

"  it  is  cooked.     The  slot  or  opening  in  the '  slice  '  is  to  allow  of 

"  its  beJDg  pushed  under  the   potatAe,  past  the    conical  tube, 
"  before  raieiug  up  the  potatoe  from  the  lattei. 

[PrinUrf,  W.    DrnwiiiK.] 

A.D.  1866,  January  13.— N°  110.    (• 
THOMPSON,  John    Calvin.  — "Means    or  a 

"  ployed  in  the  cotnbuation  of  gas 
"  employed  in  heating  and  cooking." 

In  cariTing  out  thest!  improvements  a  chamber  is  emphyfed 
"  into  the  interior  of  whioh  gaa  is  admitted  from  a  jet  or  jeta, 
"  and  becomes  mixed  therein  with  atmospheric  sir.  This  miiing 
"  chamber  consists  of  an  inner  and  outer  tube,  tornting  m 
"  annular  eliambcr,  the  top  of  which  is  covered  nith  a  ring  of 
"  finely  perforated  metal  or  wire  gauze,  on  the  upper  sut&ce  of 
"  which  the  mixture  of  gas  and  atmospheric  air  is  burnt.  The 
"  bottom  of  this  annular  mixing  chamber  is  closed  with  a  plate 
"  of  metal  having  suitable  apertures  therein  for  the  purpose  of 
"  admitting  atmospheric  air  to  the  annular  chamber 
"  mixed  with  the  gas  therein.  This  chamber  is  placed  at  the 
"  lower  part  of  a  suitably  formed  case  or  cylinder  of  sheet 
"  other  suitable  material,  in  which  is  fixed  a  conical  tube,  the 
"  lower  and  larger  end  of  which  fits  within,  and  is  fixed 
"  outer  case  or  cylinder  a  short  distance  above  the  mixing  cham- 
"  her.  To  the  interior  of  this  oonical  tube,  and  at  the  upper 
"  smaller  end  thereof  is  fixed  another  conical  tube,  the  lowec 
"  and  smaller  end  of  which  descends  a  short  distance  below  the 
"  Euriace  of  the  wire  gauze  or  perforated  metal,  above  which  tiie 
"  mixture  of  gas  and  atmospheric  air  is  burnt,"' 

In  applying  this  invention  to  ordinary  gas  burners,  for  wanning 
food  or  otherwise  a  mixing  chamber  is  employed  "  closed  at  the 
"  lower  end  by  means  of  finely  perforated  metal  or  wire  game, 
"  in  the  centre  of  which  is  fixed  a  conical  tube,  the  upper  and 
"  smaller  end  thereof  coming  just  below  the  top  of  the  chamber, 
"  which  is  also  covered  with  finely  perforated  metal  or  wireganze. 
''  This  mixing  chamber  is  placed  over  any  suitable  burner."    The 
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mixture  of  gas  and  air  is  burnt  on  the  upper  surface  of  the  wire 
gauze  or  perforated  metal,  the  centre  of  which  is  protected  from 
too  great  heat  by  a  metal  plate. 

DPrinted,  Sd,   Drawing.] 

A.D.  1866,  January  20.— N°  189. 

GEDGE,  William  Edward.  —  {A  communication  from  Felix 
Boutellas  Desmoulins,) — Preparing  cocoa  so  that  it  may  be  incor- 
porated with  confectionery,  etc. 

A  list  of  preparations  is  given  [with  which  the  "  coca  "  may  be 
used.  "Confectionary  of  all  sorts"  is  amongst  them.  The 
description  of  the  process  is  thus  ^ven  : — 

"  The  following  are  various  methods  of  effecting  the  incorpora- 
**  tion  of  either  the  extract  caJled  '  cocaine,'  or  the  coca  pulverized 
or  not,  in  the  above  preparations  in  variable  doses : — Infuse 
the  coca  during  three  weeks  in  alcohol  at  85  degrees  by 
*  Baimi^'s '  areometer  (one  part  coca  and  seven  parts  alcohol), 
or  filter  in  a  displacing  apparatus,  or  distil  the  alcohol  and  the 
coca  in  an  alembic,  and  incorporate  this  extract,  either  liquid 
or  solidified,  and  in  variable  doses,  with  the  above-mentioned 
preparations.  Infuse  or  husk  (*  d^corqueter '),  the  coca  in 
water  (one  part  coca  and  ten  parts  water),  or  filter  in  the  dis- 
placing apparatus,  or  distil  the  water  and  the  coca  in  an  alembic, 
and  incorporate  this  extract,  either  liquid  or  solidified,  and  in 
variable  doses,  in  the  above-mentioned  preparations."  "For 
the  syrup,  add  to  the  above  watery  extract  sugar  in  proportions 
varying  from  5  to  8." 
[Printed,  4cf.    No  I>rawing8.] 

A.D.  1866,  January  30.—N«  291. 
TONGUE,  John  Garbett. — {A  communication  from  Edouard 
Patan.)  —  {Provisional  protection  only.)  —  **  Obtaining  motive 
"  power." 

Air  "  as  cold  as  possible  "  is  compressed  by  force  pumps  in  a 
"  closed  space  "  where  it  is  heated.  It  is  then  used  for  working  a 
motive  power  engine.  After  this  the  waste  heat  may  be  econo- 
mised, and  '*  on  board  ship  it  can  be  made  to  serve "  "  to  cook 
"  the  soup  for  the  crew."  No  special  means  of  so  doing  are 
mentioned. 

[Printed,  Is.    Drawings.] 
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A.D.  1860,  February  9.— N«  398. 
LAKE,  William  Robert.  — (-•!  commmietUum  from  JVUUam 
Emerson  Baker.)^[Procisional  protectimumfyJ) — Stoning  nisms, 

etc. 

The  apparatus  may  be  of  two  forms.  A  handle  is  fitted  at  its 
end  mth  numeroua  small  wires,  a  little  distance  apart.  A  lorftce 
of  india-rubber  is  also  provided.  The  raisin  is  placed  on  tiie 
rubber,  and  the  handle  stamped  down  on  it.  The  wires  psiB 
through  the  fruit,  and  carry  the  stones  with  them  through  ii 
These  are  rubbed  off  the  ends  of  the  wires,  and  the  fruit  removed. 
Or  two  rollers  may  be  used,  severally  provided  with  wins  and  s 
rubber  surface.  The  raisins  are  fed  between  them  from  a  hopper, 
and  the  stones  expelled  in  the  same  way  as  before.  Sets  of 
scrapers  are  provided  to  clear  away  the  stones  and  the  firuit, 
which  are  received  in  separate  receptacles.  The  roDen  are 
geared  together. 

[Printed,  4d.    No  Drawings.] 

A.D.  1866,  February  15.— N*»  483. 
HASSALL,  Arthur  Hill.—"  Preparation  of  meat  for  food." 

The  leau  part  of  meat  is  minced  in  a  sausage  machine.  It  is 
then  spread  on  perforated  trays  of  galvanised  iron  or  other  materisL 
These  trays  are  placed  in  a  drying  chamber  (heated  below  the 
congulating  point  of  albumen).  The  meat  is  next  fpround,  and 
agun  dried.  Part  may  be  dried  at  a  low  and  part  at  a  high 
temperature,  and  the  two  mixed.  The  meat  may  require  to  be 
ground  and  sifted  and  further  dried  before  it  is  all  equally  fine. 
Next  the  bones  are  crushed  and  the  gelatine  boiled  out;  this  is 
also  pulverised  and  added  to  the  meat.  Vegetables  are  also 
similarly  treated.  For  beef  tea  the  meat  alone  is  used,  fbr  soups 
the  meat  and  vegetables  together  are  employed.  Soup  is  made 
by  adding  water  and  simmering.  "Meat  ooooa"  and  "meat 
'*  biscuits  "  may  also  be  made  of  the  ground  preparation.  The 
powder  may  be  used  for  food  for  invalids. 
[Printed,  4d.   No  DrawinffsJ 

A.D.  1866,  February  16.— N«  600.    (♦    ♦) 
WOOD,  William,  and  WOOD,  Jamks  William.*'— -"  Manu- 
"  facture  of  pomfret  or  liquorice  cakes,  rolls,  and  pipes,  and  of 
"  lozenges  and  other  similar  articles  of  confectionery.** 


^^  PREPARATION  OF  CONFECTIONERY. 

This  invention  relates,  first,  to  manutactiiring  tbe  above 
"  artifilesby  "forming  them  by  repented  or  accumulated  films, 
'■  layers,  or  kminie  of  liquid  or  pasty  material  on  jirepared 
"  Bufiices,  dies,  and  cores  of  metal  or  other  anitable  material." 
When  practicable,  the  surfaces  are,  by  preference,  made  of  glass 
or  other  vitreous  material.  The  above  materials  are  likewise 
made  by  dusting  on  the  thin  films  of  liquorice  material  "pow- 
"  dered  white  or  coloured  sugar  or  other  material,  then  drying, 
"  and  repeating  the  operations  alternately,  until  the  desired 
"  tbickneaa  is  obtained." 

Second,  to  using  in  the  above  manufacture  "roasted  or  baked 
"  grain,  fiour,  or  farinaceous  matters  "  "  in  lieu  of  preparing  the 
'*  floor  or  farinaceous  matters  by  boiling." 

Third,  to  using  "  a  cylinder  or  endless  sheet  of  copjier  or  other 
"  suitable  material,  which  being  slowly  rotated  in  an  enclosed 
"  space  and  in  contact  with  feed  rollers  or  a  short  endless  sheet 
"  revolving  in  a  trough  or  cistern,  a  tliin  film  of  the  liquid  or 
"  pasty  material  is  continuously  spread  on  its  surftice,  which 
"  film  or  layer  is  continuously  dried  by  a  ourrent  of  air  passed 
"  over  its  surface  and  through  the  enclosed  sjiace  in  which  it  is 
"  moved."  Pomfret  cakes,  losengea,  etc.  are  made  directly  from 
tlie  liquid  materials  by  the  use  of  dies,  etc.  of  the  required  pattern, 
attached  to  a  rotating  cylinder,  fed  by  a  supply  roller  which  revolves 
iiv  a  trough.  Endless  chains,  etc.  may  cany  suspended  sheets, 
plates,  dies,  rods,  or  cores,  which  are  dipped  in  the  liquid  material 
as  above.  The  sheets,  etc.  of  materials  thus  produced  ore  cut,  etc., 
into  the  articles  required.  Plain  or  figured  dies  may  be  fixed  on 
the  cylinders,  and  may  be  manipulated  as  above.  A  thin  film  of 
oily,  fatty,  or  other  substauoe,  or  of  flour  paste  dried  is  laid  on 
the  surface  of  the  die,  plate,  core,  etc.  previous  to  the  application 
of  the  liquorice,  to  prevent  the  adhering  of  the  article  to  t^ 
surface. 

[l»riQted.  li.    DniiriiigB.J 

A.D.  1866,  March  20.- 
DENIS,  JuLi&N. — [Proninlonai  protection  only.) — Gridiron. 

The  gridiron  "  is  made  of  sheet  iron,  block  tin,  oast  iron,  or  any 
"  suitable  metal,  and  can  be  galvanized  or  enamelled;  the  bars 
"  can  be  made  on  two  different  plans,  having  the  same  object, 
"  one  sloping  downward  from  the  center  and  the  other  horizontal. 
'  The  parts  ivhich  form  the  bars  are  to  a  certain  extent  o 
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**  lapped  in  a  downward  direction  from  the  center  oroas  piece  to 
"  the  said  bars,  which  form  the  gutters  on  each  aide  or  roond 
**  the  gridiron,  according  to  the  form  or  ahape  ;  the  bars  fcnmng 
a  surface  impassable,  in  a  line  transTeraeley  to  the  genml  pIsa 
of  the  bars  whate^'er  form  this  gridiron  poaaeaaea.  The  bin 
may  be  made  single  or  in  a  set  of  one  piece,  which  fonni  the 
suiface  of  the  gridiron ;  the  handle  is  formed  by  the  contimiitiDiL 
''  of  the  cross  piece,  which  forms  the  ridge  or  center  between 
**  the  two  inclinations.  Double  rows  of  curved  bars  fbmmig  a 
horizontal  surface,  the  bars  being  fixed  rereraelej  to  the  cnm 
pieces  at  a  suitable  elevation,  to  allow  sufficient  heat,  the  under 
bars  forming  the  gutters  which  receive  the  fiit  and  the  gravy  to 
carry  it  to  the  receiver. 

"  The  feet  are  formed  by  the  continuation  of  the  cross  bars ;  i 
receiver  is  placed  beneath  the  handle,  having  for  ita  olgect  the 
saving  of  all  the  hi  and  gravy,  and  being  free  from  smoke  or 
smell  in  cooking  the  meat  or  fish,  producing  fine  brown  ooknzr 
free  from  burnt  or  smoky  taste." 
CPrintcd,  id.    No  Drawinffs.] 

A.D.  1866,  March  20.— N*  830. 
WARREN,  Frkderic  Pelham. — Frying-pans. 

The  invention  consists  in  forming  the  bottoms  of  frying-pans 
or  other  utensils  with  corrugations,  or  otherwise,  in  such  manners 
to  form  therein  grooves  communicating  with  each  other.  Fiying- 
pans  having  bottoms  formed  as  described  may  either  be  made  to 
be  used  in  the  manner  of  an  ordinary  frying-pan  or  may  consist 
of  two  pans  hinged  to  each  other,  or  capable  of  being  otherwise 
attached,  so  that  the  food  to  be  cooked  may  be  placed  between 
and  the  double  pan  turned  over  upon  the  &e,  so  as  to  cook  its 
contents  on  either  side  as  required.  In  addition  to  presenting  a 
larger  amount  of  surface  to  the  action  of  the  fire,  pans  constructed 
with  corrugations  will  "by  the  action  of  any  grease  or  fluid 
"  entering  the  grooves  or  channels  tend  to  prevent  the  adhesion" 
of  the  food  to  the  pan.  Pans  constructed  with  corrugated  bottoms 
may  also  be  used  for  cooking  with  water,  and  for  other  purposes. 
[Printed,  8d.    Drawing.] 

A.D.  1866,  March  27.— N^  894. 
WARREN,  Frederic  Pelham.—"  Cooking  apparatus." 


I  PREPARATION  OF  CONFECTIO.NERY.' 

The  grate  is  "  readily  withdrawable ;  "  ovetit  are  pvojections  from 
&  toiler  op  boilers  situated  at  the  back.  Between  these  projections 
are  flues.  Above  the  projection  and  in  front  of  the  boilers  are 
ovens,  between  and  around  which  the  flues  are  continued.  Above 
the  oven  is  a  hot-plate,  on  which  may  he  placed  vessels  obtaining 
steam  from  the  boiler  for  various  cooking  purposes. 

Also,  an  open  fire-place  may  be  used.  Above  it  is  a  "  horss-shoe 
or  "  bridge-pond  hoUer,"  consisting  of  two  water-spacca  with  an 
interval  between  them  of  the  width  of  the  grate,  with  a  connecting 
water-space  above.  At  the  bottom  of  this  arch  is  a  moveable 
plate,  so  that  the  products  of  combustion  may  be  either  alloived 
to  pass  into  the  central  space  or  shut  off  from  it,  and  compelled 
to  pass  through  tubes  in  the  water-spaces.  When  the  plate  is 
closed,  it  may  be  used  as  a  hot-plate.  The  top  of  the  aide  ovens, 
etc.  also  form  a  hot-plate.  Steam  may  be  supplied  from  the  horse- 
shoe boiler  to  cooking  vessels  [ilaced  on  the  hot-plate. 
CPrinted,M.    Drawiiiga.] 

A.D.  1866.  MBK!h29.— N-SOS.    (♦    *) 

MYERS,  MoRRiH. — [Prtivisional  protection  only.) — "  Apparatus 
"  for  sifting  sugar,  or  flour,  or  other  meals,  or  separating  the 
"  smaller  from  the  grosser  particles  in  sauces  and  condiments," 

This  consists,  "of  an  upright  apindle  made  to  revolve  in  a 
"  supporting  socket,"  which  "  is  fitted  with  arms  to  press 
"  against  the  sides  of  the  veasel  in  which  the  operation  of 
"  sifting  or  separating  is  to  be  carried  on,  in  order  to  strengthen 
"  and  support  the  apparatus.  On  the  bottom  of  the  spindle  are 
"  three  or  more  arms,  each  of  which  carries  a  metal  scraper  which 
"  presses  against  the  sieve  or  sifter  below  and  urges  the  material  " 
"  through  it."  "  Pressing  against  each  scraper  is  a  small  spring, 
"  which  allows  of  the  scraper  passing  over  any  lump  or  accumw- 
"  lation  of  material  should  the  sieve  become  choked."  "The 
"  sieve  may  be  of  wire  cloth,  or  hair  cloth,  canvass,  or  other 
"  suitable  or  usual  material."  In  some  cases  brushes  are  iiaed 
"  which  answer  the  same  purpose  as  the  metal  scrapera  where  the 
"  material  composing  the  sieve  is  soft  or  more  easily  worn," 

tPrintea,W.   So  Ilmwines.] 

A.D.  1866,  April  2.— N"  !)35.    (*    •) 
DERRIEY,  JoSRPH  Jules. — "Improvements  in  machinery  for 
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*'  the  manufiMHiure  of  losenges,  wafers,   or   pftwtillqs  of  pHbj 
"  materials." 

The  part  of  this  machine  for  roUing  tlie  paste  aadihitfi 
cutting  and  stamping  it,  may  form  two  distinct  »wi>^lii«Af  Imti 
is  preferred  to  comhine  them.  Two  frames  are  joined  l)j  tii 
pieces  ;  at  the  hack  is  a  slah  with  ledfj^es  on  which  the  pt^  ii 
placed.  In  front  of  the  slah  are  "three  series  of  two  qrlindsn;' 
the  last  pair  '*  are  put  at  difiCerent  distances  apart  so  as  to  pnh 
"  duce  successive  and  gradual  laminatings."  During  the  xoQiDg 
starch  powder  is  spread  over  hoth  sur&oes  of  the  paste  by  maun 
of  hoppers ;  the  quantity  is  regulated  by  a  circular  bmsh  wbadi 
moves  in  an  opposite  direction.  The  paste  travels  firom  the  lait 
pair  of  rollers  on  an  endless  cloth  to  stamps  or  punches  ind  i 
cutting  cylinder.  At  each  vertical  movement  of  the  stamp  caniff 
the  cutting  cylinder  turns  half  over  by  an  arrangement  of  oog 
wheels.  The  wafers,  etc.  fall  on  to  a  plank  which  is  moved  along 
by  straps.  The  cuttings  are  carried  forward  by  another  endless 
cloth  outside  the  machine.  Motion  is  given  to  the  shaft  of  the 
fly  wheel  by  a  crank  arm  or  other  mechanism.  The  advance  of 
the  paste  is  efiPected  by  the  intermittent  movement  of  the  last  pair 
of  cylinders,  which  is  caused  by  a  pawl  acted  on  by  a  lever  and  t 
connecting  rod^  which  takes  its  motion  from  a  large  wheel  and  an 
excentric  pin. 

[Printed,  lOd.    Drawing.] 

A.D.  1866,  April  7.— N^  1003. 
DAVIES,    George. — (A    communication  from  Detvid    Greene 
Haskins.) — ''  Heating  houses  and  apartments.'' 

For  cooking,  ovens  are  arranged  side  by  side  over  a  stand  to 
which  gas  burners  are  afi&zed.  Between  the  ovens  axe  spaces 
with  either  vertical  or  inclined  sides.  Through  these  spaces  the 
products  of  combustion  pass  to  a  pipe  above.  In  the  spaces  wiie 
netting  may  be  placed  if  preferred.  The  ovens  may  be  placed 
within  a  chamber  in  connection  with  the  chimney^  in  which  is 
wire  nettings  and  there  may  be  openings  through  which  the  hot 
air  may  pass  out  and  heat  the  room. 

[Printed,  8d.    Drawing.] 

A.D.  1866,  May  I.— N»  1231. 
CHASE,  Oliver  Rice. — (A  communication  from  Lewson  Everard 
Chase,) — {Provisional  protection  only.) — Confbctioneiy. 
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The  object  ifi  to  provide  "  a  loienge  ot '  confectionar'a  pipe/ 
"  wtich  while  it  retwned  all  the  flavor  and  nutritive  qualities  of 
"  the  ordinary  or '  hard '  lozenge  shall  he  more  readily  aoluble, 
"  and  at  the  same  time  maintain  its  normal  or  soluble  character 
"  when  exposed  to  the  action  of  heat  or  atmospheric  influence ; 
"  second,  to  prevent  that  dryness  and  induration  of  other  kinds 
"  of  confectionery  wliich  result  from  the  evaporation  of  the  more 
"  volatile  parts  thereof, 

"  The  invention  has  reference  not  only  to  what  is  termed'  dry  ' 
"  confectionery,  such  as  lozenges  and  confectioner's  pipe,  but  is 
"  equally  applicable  to  moat  if  not  all  kinds  of  what  is  known  in 
"  commerce  ss  '  boiled '  confectionery,  such  as  '  sweet '  chocolate. 
"  gum  drops,  and  confectioner's  paste.  To  make  the '  creamellow ' 
"  or  '  soft '  lozenge  or  '  pipe '  the  ingredients  usually  employed  in 
"  makingtheordinary'hard' lozenge  or 'pipe'  are  combined  with 
"  glycerine,  aay,  in  the  following  proportiona,  viz.,  to  one  hun- 
"  dred  pounds  of  the  gum  and  sugar  properly  prepared  and  eom- 
"  bined  with  the  essential  oil  used  to  flavor  the  same,  add  five 
"  pounds  (avoirdupois)  of  pure  glycerine:  after  thoroughly  in- 
"  corporating  the  whole  together,  the  manufacture  is  proceeded 
"  with  in  the  usual  manner.  The  amount  or  proportion  of  the 
"  glycerine  to  be  used  will  vary  according  to  the  consistency 
"  which  it  is  desired  the  lozenge  ot  article  should  have." 

"  In  manufacturing  what  ia  termed  'boiled'  confectionery, 
"  such  as  '  aweet '  chocolate,  'gum  goods,"  confectioner's  paste, 
"  and  various  other  articles  of  like  nature,  to  one  hundred  pounds 
"  of  the  ingredients  ordinarily  used  in  making  the  same  about 
"  two  pounds  (avoiidupois)  of  glycerine  are  added  and  thoroughly 
"  mixed;  the  whole  ia  then  manipulated  in  the  usual  manner," 
[Printed,  *d.    NoDrawtnKs-] 

A.D.1866,  May  8.— N°  1306. 
WRIGHT,  Benjamin.—"  Kitchen  ranges." 

The  inventor  say  a  ;— 

"  I  make  the  centre  plate  which  covers  the  top  of  the  grate 
"  capable  of  sliding  into  and  out  of  the  space  between  the  filed 
"  tops  of  the  ovens  on  either  aide  of  the  fire-grate,  the  said  fixed 
"  tops  of  the  ovens  having  projecting  edges  or  ledgee  upon 
"  which  the  central  plate  slides.  Instead  of  the  ordinary  door 
"  above  the  top  bar  of  the  grate  I  use  a  drop-down  plate  or  broad 
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bar,  the  suiil  broad  bars  turning  upon  centres  in  the  frame  q 
the  grate,  and  capable  of  beiitg  placed  either  vertically  c 
liorizontally.  Around  the  chimney  hole  or  flue  of  the  range 
rectangular  frame,  within  which  another  and  moveab 
19  fitted.  'Ilie  lower  end  of  this  moveable  fnm 
rests  upon  the  fixed  tops  of  the  ovens,  and  is  capable 
being  drawn  forward  out  of  the  fixed  frame  for  the  purpose  a 
increasing  the  draught  of  the  chimney,  or  the  said  moveabi 
frame  may  be  wholly  removed  from  the  fixed  one  For  ga: 
access  to  the  chimney.  The  moveable  frame  described  o 
a  vertical  sliding  plate,  which  can  ha  drawn  down  to  tho  bottol 
of  the  fised  fran.e  so  as  to  close  the  opening  to  the  chimney  < 
flue,  or  be  raised  to  the  top  of  the  said  fised  frame  so  as  to  oj 
the  chimney  or  fine.  The  said  sliding  plate  is  fixed  in  its  nil 
position  by  means  of  a  spring  at  its  back  engaging  with  a  n 
or  holes  made  in  a  plate  affixed  to  the  upper  port  of  the  sfov 
said  moveable  frame.  When  the  cooking  or  kitchen  range 
in  use  for  cooking  purposes,  the  drop-down  plate  or  broad  b 
at  the  npper  part  of  the  grate  is  raised  vertically  so 
the  upper  part  of  the  grate,  and  the  sliding  central  plate  I 
introduced  into  the  space  between  the  fixed  tops  of  the  ovens  it 
order  to  close  the  top  of  the  grate.  The  sliding  vertical  plat£ 
in  front  of  the  chimney  hole  or  fiue  is  also  depressed  so  as  to  I 
close  the  chimney  hole  or  flue.  A  closed  grate  is  thus  pro-  " 
duced.  The  closed  grate  is  converted  into  an  open  grate  in 
the  following  manner.  The  vertical  sliding  plate  at  the 
chimney  hole  is  raised  to  the  top  of  its  frame,  and  fixed 
by  the  spring  and  rack  described,  and  the  moveable  frame 
carrying  the  said  vertical  sliding  plate  is  pulled  forward  from 
out  the  fixed  frame,  if  requued,  so  as  to  constitute  sides  to  the 
top  of  the  open  grate  near  the  chimney  or  flue,  and  thereby 
increase  the  draught  of  the  chimney.  The  central  plate  above 
the  grate  having  been  removed  by  sliding  it  outwards,  and  the 
hinged  bar  turned  down  horizontally,  the  grate  is  converted 
into  an  open  grate." 

[Printed.  SJ.    Dmainpi.] 


A.D.  1806,  May  25.— N"  HO". 
BEVAN,  EDWABn,  and  FLEMING,  Abel.— Warming  fiwd. 

The  apparatus  ia  intended  for  the  purpose  of  warming  or  keep- 
ing ivarm  food  for  invalids  and  infants.     It  "is  made  of  metil 


i 


"  enrthenware,  glass,  or  other  suitable  material,  of  a  eylindrical 
"  or  other  convenient  shape.  In  its  airajilest  and  least  espensive 
"  construction  one  vessel  is  placed  ivithin  another,  the  inner  or 
"  smaller  one  being  the  fuoil  container,  nnd  the  space  between 
"  the  two  the  hot  n'ater  or  other  hot  liquid  chamber.  A  tight- 
"  fitting  cover  or  lid  is  attached  so  that  no  ateam  or  heat  can 
"  escape  directly  into  the  surrounding  atmosphere.  In  this 
"  construction  the  hot  water  or  liquid  chamber,  the  water  or 
"  liquid  being  distributed  in  about  an  equal  thickness  all  over 
"  the  outer  siirfiioe  of  the  aides  and  bottom  of  the  food  container, 
"  should  be  about  three  times  the  size  or  capacity  of  the  food 
"  container,  and  the  quantity  of  hot  water  employed  should  not 
"  be  less  than  three  half  pints  if  it  be  desired  that  food  should  be 
"  kept  warm  for  several,  say  sLt,  hours,  The  apparatus  in  its 
"  most  complete  form  constructed  with  a  view  to  prevent  loss  of 
"  heat  by  radiation  is  enclosed  in  another  vessel,  so  as  to  leave  a 
"  jacket  of  air  surrounding  the  said  ajiparatua ;  the  cover  or  lid 
"  should  also  be  fitted  so  as  to  contain  a  jacket  of  air.  A  cover- 
"  ing  of  hair-felt,  feathers,  or  other  so-csUad  heat  non-con- 
"  ducting  substance  could  be  fitted  to  or  placed  on  the  apparatus 
"  first  described,  and  the  uir  jacket  space  could  be  filled  or 
"  partially  filled  with  charcoal,  brickdust,  or  other  substance,  but 
"  we  have  found  that  these  agents  are  not  so  efficacious  as  the 
"  air  jacket  for  preventing  loss  of  heat  by  radiation." 

[Printea,  ad.   Dniwln*.] 

A.D.  18(iG,  Hay  26.— N"  14^2. 
BONNEVILLE,   Henri  Adhien.  —  (A    commanication  from 
Charles  Nicnlas  Alkanase  Lfsobre.)—"  Ovens," 

A  baker's  oven  is  described.  It  is  built  on  piers  of  masonry. 
Below  are  two  vaults,  one  for  giving  access  to  the  flues,  the  other 
for  the  apparatus  which  gives  motion  to  the  travelling  bed  on 
which  the  loaves,  etc.  rest.  The  fiiruace  is  on  a  level  with  the 
oven  ;  the  flues  lead  over  and  into  the  oven,  and  under  the 
"  sole  "  or  travelling  bed.  By  dampers  the  heated  air,  etc.  may 
be  made  to  pass  directly  downward  and  to  an  outcast  flue,  or 
under  the  "  sole  "  as  required.  An  opening  above  the  furnace 
admits  air.  Boilers  for  generating  steam  may  be  fixed  over  tlin 
furnace. 

rPrintw'.ej.    Ufswiiii..] 
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A.D.  1866,  June  7.— N"  12/3. 
NEWTON,  William  EowAftD.— (J  commiaiication  frotn 
Jag  Sqitire.)-~"  Jara  for  preserving." 

Tbc  jara  are  intended  to  be  placed,  during  the  process,  it 
veaaela  filled  with  a  hentinjf  medium.  They  are  made  ^ 
"  pedetrtah"  on  their  bottoma,  an  that  their  bottoms  maj  ba^ 
removed  &om  contact  with  the  vessel  in  which  they  are  placed.  | 
They  have  cloae-fittiuK  covers,  and  projections  are  made  c 
cot'er  and  the  rim  of  the  jar,  so  that  an  elastic  band  may  be  passed 
alternately  over  and  under  these  projections  to  hold  the  corer  on. 
Another  elasdc  band  may  be  used  as  "  packing  "  between  the  jai 
and  the  cover.  The  cover  is  made  saucer-ahaped  at  top,  and 
there  is  a  hole  fitted  with  a  plug,  so  that  £resh  liquid  can  be 
introduced  into  the  jar  to  supply  loss  from  cooling,  etc.  The 
plug  is  replaced  and  superfluous  liquid  poured  oS  &om  the 
sancer. 

[Printed,  M.    JJrswinB.] 


A.D.  18S6,  June  13.— N'  160B. 
LUNT,  John, — (Provisitmal  proleetion  onlj/.) — "  Heatbg  baken' 

The  inventor  relates  to  the  heating  of  ovens  by  "  chaflen," 
and  consiBts  in  caueing  "  a  current  of  air  to  meet  the  products  of 
'  comhustion"  as  they  leave  the  chaffer.  It  also  consists  of  "a 
)vel  construction  of  chaffer."  In  it,  ''  the  portions  placed 
'  neit  the  oven  are  made  of  any  usual  outline  and  at  any 
'  required  size ;  the  outer  end  thereof,  however,  is  made  with 
'  double  sides,  so  that  there  is  an  air  space  or  combustioD  chamber 
'  between  the  two,  and  the  top  of  the  stud  air  space  ia  1^  open. 
'  A  socket  for  the  blow-pipe  is  left  at  the  lower  outer  end  in  the 
''  ordinary  manner.  Part  of  the  air  which  passes  through  the 
'  said  blow  pipe  enters  the  chaSer  amongst  the  fuel  and  supports 
'  comhustion,  and  part  passes  upwards  into  the  air  space  above 
'  mentioned,  so  as  to  meet  the  products  of  comhustdon,  and 
ae  ignition  thereof  before  they  can  escape  into  the  flue  OT 
'  chimney.  The  quantity  or  proportion  of  air  allowed  to  pau 
'  into  the  air  space  can  be  controlled  by  a  valve  or  dampe 
'  placed  therein  or  at  an  entrance  thereto." 

fPrintea.W.   Ho  Crawings.i 


A.D.  laee,  June  25.— N"  1693. 
AUXY,  Ange  Gabton  Chablks,  Marquis  of .—" Treating  corn 
"  and  other  materiala." 

The  matters  to  be  treated  are  placed  in  a.  cylinder  mounted  on 
a  horizontal  axle.  By  means  of  levers  the  cylinder  is  made  to 
oscillate.  It  may  be  actuated  by  hand  or  otbernise.  The  inven- 
tion is  Bpphcable  to  "  roastiog  and  cooking,"  but  it  is  not  stated 
how^it  ia  to  be  applied. 
[Printed,  1<.  M.   Brawings,] 

A.D.  1866,  July  9.— N"  1801. 
MOSELEY,  Walkbk.  —  "Apparatus  for  slicing  and   paring 
"  cucumbers  and  other  vegetables  and  fruits." 

A  bar  of  auitablc  size  is  mounted  with  clips  so  tliat  it  can  be 
attached  to  the  blade  of  a  table  knife,  Tlie  endsof  the  bar  are 
larger  than  the  intermediate  part,  and  formed  escentrically  with 
it.  By  tins  means  the  distance  between  the  bar  and  the  knife 
can  be  regulated.  The  hearings  and  cUpa  may  be  stamped  out  of 
one  piece  of  metal,  or  formed  separately  and  soldered  together. 
Flanges  may  be  formed  on  the  bar  to  prevent  its  sliding,  or  a  pin 
on  the  bar  may  work  in  a  slot  in  the  socket.  The'&uit,  etc.  may 
be  fixed  on  the  end  of  a  spindle  which  may  he  caused  to  revolve 
by  a  handle.  The  spindle  is  mounted  on  a  stand  which  can  be 
secured  to  a  table. 

[Printed,  &{.   Diwriog.] 


A.D.  1866,  July  23.— N"  190?.     («  •) 
MAGNIN,  Alexandre. — "  Lamps  and  other  lighting  and  heat- 
"  ing  apparatus  fed  by  mineral  or  other  volatile  liquids." 

These  lamps  ace  "  very  economical "  and  arc  intended  as  a  sub- 
stitute for  gas  or  oil  lamps ;  they  may  be  applied  as  a  substitute 
for  gas  in  heating  ovens.  The  reservoir,  which  may  be  of  metal, 
glass,  or  porcelain,  "  is  completely  filled  with  a  spongy  material 
"  for  absorbing  the  spirit  of  petroleum,  which  becomea  trans- 
"  formed  into  inflammable  vapor."  A  tube  of  wire  gauze 
"  forms  a  free  space  in  the  centre"  of  the  sponge  and  contains 
the  wick.  The  burner  is  screwed  on  to  the  reservoir;  it  consists 
of  an  outer  and  an  inner  tube.  The  space  between  the  tubes 
communicates  with  the  gauze  tube,  "  and  serves  for  the  escape  of 
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**  the  gas  or  ^'apor  which  again  joins  the  ivick  **  at  the  top  of  the 
inner  tube.    The  lamp  may  be  mounted  on  a  stand. 

[Printed,  Sd.  Drawinfrs.] 

A.D.  1866,  July  23.— N»  1910.    (*  ♦) 

SOVEREIGN,  Levi  Lemon.— (Prooistofiai  proteetum  mdy,}— 
**  Implement  for  beating  and  cutting  meat  and  other  sob- 
"  stances." 
This  implement  is  a  beater  made  of  some  tough  metal  and 
with  teeth  or  projections  on  its  face  "  which  may  be  **  of  any 
shape,  but  are  preferably,  of  a  square  oblong  fonn  slightly 
rounded  at  their  extremities.  The  shank  of  the  beater  is  pro- 
"  vided  with  a  hole  for  the  insertion  of  a  handle."  to  be  secured 
in  any  way.  "  The  shank  is  extended  beyond  the  said  handle, 
and  is  formed  with  a  lug  or  projection  for  securing  the  cutting 
or  chopping  blade,  which  may  be  of  any  convenient  size  and 
form,  according  to  the  substances  intended  to  be  cut  or  chopped 
thereby.  The  said  blade  is  formed  of  steel,  and  ia  secured  to 
the  shank  of  the  beater  by  screws  or  rivets  in  such  manner  as 
to  be  easily  removable  from  the  said  shank  when  required; 
"  this  allows  blades  of  different  size  and  form  to  be  used  with  the 
"  same  hammer  or  beater,  or  allows  a  hammer  to  be  used  instead 
*'  of  a  blade.  When  two  hammers  are  thus  combined^  the  teeth 
''  of  each  are  differently  formed  and  act  in  a  diffSefent  manner 
**  upon  the  fibres  of  the  meat,  thereby  producing  the  reqmred 
"  effect  thereon."  "By  the  use  of  the  blades,  whidi  may  be 
"  varied  according  to  the  substance  to  be  operated  upon,  meat, 
'*  suet,  ice,  sugar,  or  any  other  description  of  food  may  be  cut  or 
"  chopped  as  quickly  and  finely  as  desired." 

[Printed,  4<f.    No  Drawings.] 

A.D.  1866,  August  7.— N«  2033. 

LAKE,  William  Robert. — {A  comtnunicatum  from   WUHam 
Emerson  Baker,) — Stoning  raisins,  etc. 

The  apparatus  may  be  of  two  forms.  A  handle  is  fitted  at  its 
end  with  numerous  small  wires  a  little  distance  apart.  A  surface 
of  india-rubber  is  also  provided.  The  raisin  is  placed  on  the 
rubber,  and  the  handle  stamped  down  on  it.  The  wires  pass 
through  the  firuit,  and  carry  the  stones  with  them  through  it. 
These  are  rubbed  off  the  ends  of  the  wires,  and  the  fruit  removed. 
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Or  two  rollers  may  be  used  aeverallj  provided  with  wires  and  a 
rubber  surface.  The  raisins  are  fed  between  them  from  a  hopper, 
and  the  stones  e^ipelled  in  tlie  sanie  way  as  before.  Sets  of 
scrapers  arc  provided  to  clear  nway  the  stones  and  the  fruit,  which 
are  removed  into  separate  receptacles.  The  rollers  are  geared 
together. 

|Trintcil,SJ.    DrtiwinB.] 

A.D.  1866,  August  15.— N=  2093. 
HOFFMAN,  John  William,  and  WILSON,  Geobgb  Rowe. 

— {Provisional protection  only.) — "  Pickle  piercer." 

"This  invention  conaists  of  an  apparatus  to  facilitate  the 
"  piercing  of  vegetables  for  pickling,  8B  walnuts  or  the  like,  and 
"  to  prevent  the  fingers  from  being  stained ;  it  is  constructed  of  a 
"  plate  made  of  iron  or  other  suitable  material,  in  the  centre  of 
"  which  there  is  a  block  which  can  be  raised  or  lowered  by  means 
"  of  a  screw  on  the  same  plate ;  a  little  distance  from  the  block 
"  there  are  two  uprights  joined  in  the  centre  above  the  block  by 
"  a  small  tube ;  in  this  tube  tuns  a  piston  or  shaft,  to  which  is 
"  attached  a  small  plate  covered  witli  points  and  a  spring  of  india- 
"  rubber  or  other  suitable  material  in  order  to  bring  the  piston 
"  back  after  it  has  been  inserted  into  the  vegetables.  Finally, 
"  there  is  an  elaatio  glove  or  finger  protector  made  either  wholly 
"  or  partly  of  india-rubber." 
[Printed,  id.    Sq  Urawinga.] 

A.D.  1866,  August  18.-X°  3121. 
STEVENS,     Ebekbzer.'— (Prouisiono/     protection     only.)  — 
"  Kitchen  ranges,  ovens,  and  steamers." 

There  are  two  fire-places  in  front  of  the  range,  one  larger  than 
the  other.  Each  has  "  two  half  sliding  doors."  At  one  end  of 
the  range  is  a  "coal  hunker  with  top  flat,"  on  which  is  "  a  coal 
"  plate  which  has  a  self-acting  bolt,  and  which  can  only  be 
"  opened  when  bolted  from  the  inside;"  at  the  bottom  of  the 
bunker  is  a  door  which  is  locked.  At  the  other  end  ia  a  boiler, 
"  or  it  may  go  round  the  bock  of  the  range  as  well."  "A  aelf- 
"  acting  handle  water  pot "  is  used  to  fill  the  boiler.  "  The 
"  handle  ia  hinged  at  the  t«p  of  the  pot,  and  carried  over  the 
"  bottom  of  the  pot  at  the  back  with  an  intervening  handle 
"  between  the  two  hinges,"    The  range  may  be  set  up  in  any 
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ordinarj  fire-place,  or  may  ''nm  upon  wheels."  Hot  plato  an 
arranged  over  each  grate.  A  fish-kettle  is  used  which  has  a  rim 
supporting  a  perforated  plate  to  receive  the  fish  and  support  it 
out  of  the  water.  On  the  hot  plates  is  used  ''a  compound 
**  Fessel.'^  From  an  "  ordinary  hoiler  "  projects  a  ''nossle  which 
has  at  the  top  a  cover  which  hangs  upon  a  hinge,  and  which 
will  cover  the  top  of  the  pipe,  or  can  he  turned  hack.  For 
hashes,  soups,  etc.  a  small  saucepan  fits  inside  this  vessel.  For 
steaming  potatoes,  etc.,  a  steamer  is  used  which  has  a  socket,  to 
fit  on  the  pipe  of  the  vessel.  This  socket  is  covoed  inside  with 
a  perforated  "  dome."  *^  Before  the  range  fires  are  ovens^  the 
larger  of  which  have  a  revolving  stand  mounted  on  a  screw, 
''  similar  in  principle  to  a  music  stool."  The  small  ovens  hang 
on  the  hars  of  the  grate,  they  are  supported  on  a  plate  which 
revolves.  The  large  ovens  are  of  tin  "  with  an  open  front,"  and 
a  door  behind.  **  There  is  a  fixed  partition  or  shelf  which  admits 
of  the  heat  penetrating  under  the  bottom  of  the  oven." 
When  it  is  required  to  bake  meat,"  etc.,  the  inventor  says, "  I 
place  on  the  bottom  of  this  fixed  shelf  a  tin  dish  with  a  parting 
in  the  centre,  and  on  the  centre  of  which  I  place  a  fixed 
spindle  or  peg,  and  upon  this  spindle  or  peg  I  place  a  round 
gridiron  meat  stand  with  a  hollow  tube  in  the  middle,  so  that 
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"  the  meat  stand  will  turn  round  in  the  dish."  At  each  end  of 
the  oven  is  "  an  indented  groove  or  rim  of  tin  to  support  a  move- 
"  able  iron  shelf  which  has  a  flange  turned  down  about  two 
"  inches."  The  flanges  are  to  protect  "  dough  or  bread  "  from 
being  scorched.  The  small  ovens  are  semi-circular.  Inside  them 
is  a  wire  frame  to  support  a  baking-dish,  which  can  be  screwed  up 
and  down.  A  hook  for  suspending  articles  to  be  cooked  is  also 
attached.  A  hook  or  small  dish  or  rack  may  be  hung  in  front 
of  the  fire  without  the  oven.  At  the  back  of  the  oven  is  ''  a  space 
"  to  hold  a  cooking  and  carving  fork  and  steel  combined." 
[Frinted,  4<f .   No  Drawings.] 

A.D.  1866,  September  6.— N*  2291. 

PIMM,  Gborgb. — {Provisional  protectum  only.y^"  Ovens  for 
"  baking." 

The  invention  is  thus  described : — 

*'This  invention  has  for  its  object  the  more  eifoetually  heating 
"  baking  ovens  by  means  of  gas.    For  this  purpose  I  Ibim  the 
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"  oven  of  an  iron  casinjr  lined  with  fire-bricks  or  tiles,  and  below 
"  the  bottom  of  this  oven  I  plftce  horizontal  rowa  of  ^eib  tubing, 
"  in  which  are  numerous  small  perforations  at  which  the  gas  is 
"  burnt.  The  oven  is  enclosed  within  another  lai^er  chamber, 
"  by  preference  of  brick,  in  such  manner  aa  to  leave  a  hollow 
"  space  all  around  the  oven  except  at  one  of  ita  ends,  where  the 
"  oven  is  provided  with  a  door;  the  space  around  the  oven  1 
"  divide  into  flues  or  passages  anpjiged  in  such  manner  as  to 
"  cause  the  heated  six  from  the  burners  to  pass  aU  around  the 
"  oven  hj  passing  successively  tlirough  these  passages.  This  I, 
"  by  preference,  do  in  thefollowingmanner; — The  plates  forming 
"  the  top  and  liottom  of  the  oven  are  prolonged  so  as  tu  separate 
"  the  spaces  above  and  below  the  oven  from  the  spaces  around 
"  the  sides  and  end.  Tlie  space  below  the  oven  is  divided  by  a 
"  partition  into  two  longitudinal  chambers  or  flues,  and  these 
"  flues  contain  the  tubing  of  which  the  gas  burners  are  composed, 
"  the  air  heated  in  these  spaces  passes  tiiiough  suitable  possagCE 
"  into  the  chambers  or  passages  around  the  sides  of  the  oven, 
"  The  space  above  the  oven  is  divided  into  four  chambers  or 
"  flues  by  three  longitudinal  partitions,  and  at  one  end  of  the 
"  oven  passages  are  formed  for  the  heated  air  to  pass  from  the 
"  side  flues  into  the  two  outer  of  the  four  flues  above  the  top  of 
"  the  oven.  The  heated  air  posses  along  these  passages,  and 
"  at  the  opposite  end  of  the  oven  it  passes  through  suitable 
"  passages  into  the  two  inner  flues,  and  passes  back  along  these 
"  passages  into  a  chimney  by  which  it  passes  away ;  dampers  ore 
"  placed  both  in  the  chimney  and  in  the  openings,  which  admit 
"  air  to  the  gas  burners  so  as  to  reguhitc  the  draft." 
i:Priutea.W.    No  Drswlngn.] 

A.D.  1866,  September  19.— N°  2402. 
KEENE,   George. — {Pravisional  protection   only.) — "  Sausage 
"  making  and  mincing  machine." 

The  "propeCers  "  ore  "  in  the  form  of  a  long  oval  or  ellipse 
"  with  the  ends  flattened."  They  are  perforated,  and  flsed  on  a 
central  shaft  fitted  in  a  suitable  case.  Above  one  end  of  the  case 
ia  a  hopper,  and  the  discharge  opening  ia  at  the  other  end.  Near 
this  opening  is  an  "  Rector  "  formed  of  a  number  of  "  curved 
"  blades  or  wings  projecting  from  a  boss  "  on  the  central  a.\is, 
at  the  end  of  the  series  of  propellers.    The  discharge  opening  is 
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fitted  with  a  sliding  plate  which  regulates  its  size.  In  making 
sausages,  this  plate  is'reversed,  and  a  tube  fitted  in  a  hole  provided 
in  the  plate.  On  this  tube  the  sausage  skins  are  placed.  The 
upper  part  of  the  case  is  preferably  jointed  bj  a  hinge  to  the  lower 
part.  The  spindle  is  turned  in  the  usual  way  by  a  handle. 
[Printed,  4f/.    No  Drawings.] 

A.D.  1866,  September  20.  — N»  2416. 

WALKER,  Andrew  Barclay. — Brewing,  etc. 

An  "attemperator"  for  use  in  cooling  worts,  etc.  is  described. 
A  modification  of  this  may  be  used  for  '^  bakers'  ovens/'  and  other 
places  requiring  heat.  A  series  of  tubes  is  passed  backwards  and 
forwards  through  a  chamber  in  connection  with  a  furnace  so  that 
the  flame,  etc.  plays  on  the  outsides  of  the  tubes.  Air  is  driven 
by  a  blowing  apparatus  into  the  tubes  at  one  end  and  discharged 
at  the  other  into  the  place  to  be  heated. 
[Printed.  2$.  6cf .    Drawings.] 

A.D.  1866,  September  28.— N»  2612. 

WOOD,  William,  and  WOOD,  James  William.— (Prori- 
sional  protection  only.) — Lozenges,  pomfret  cakes,  etc. 

In  making  lozenges  the  paste  is  formed  into  a  block,  and  this 
block  cut  into  slices  by  one  or  more  knives.  For  shaping  the 
lozenges  a  plate  is  used  with  perforations  corresponding  with 
the  shape  required,  and  another  plate  or  frame  with  similar 
punches  on  it.  A  sheet  of  the  paste  is  laid  between  these  plates 
and  the  lozenges  cut  out  by  pressure.  Another  perforated 
plate  may  be  used  to  keep  the  waste  from  adhering  to  the 
punches.  Another  set  of  punches  may  be  used  to  press  the 
lozenges  out  of  the  holes  in  the  perforated  plate.  A  pattern 
may  l^e  formed  on  the  rims  of  the  cutters  and  on  the  punches,  so 
that  the  lozenges  may  be  stamped  with  a  pattern  on  their  sides 
or  edges. 

In  making  pomfret  or  liquorice  cakes,  wires  are  used  inatead  of 
knives  for  slicing  up  the  blocks.  The  sheet  of  liquorice  may  be 
rolled  on  an  engraved  plate  and  afterwards  cut  by  suitable  cutters^ 
or  the  pattern  on  the  plate  may  be  made  so  as  nearly  to  cut 
through  the  edges  of  the  lozenges,  which  are  afterwards  broken 
ofp.  The  sheet  may  be  dusted  during  the  process  with  powdered 
sugar,  starch,  etc.    It  may  be  dried  on  the  figuring  plate,  or 
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removed  £rom  it  and  dried.  The  sheets  may  also  be  varnished 
or  glazed^  and  the  varnish,  etc.  may  be  coloured.  They  may  be 
printed  in  colours  by  surface  printing  blocks  or  stencilling,  and 
by  printing  adhesive  matter  on  them,  and  afterwards  dusting  on 
colours. 

[Printed,  4d.    No  Drawings.] 

A.D.  1866,  October  4.— N^  2560. 

UNDERWOOD,  George.  —  (Provisional  protection  only,) — 
"  Boiling,  steaming,  and  cooking  apparatus.** 

"  The  ordinary  boiling  apparatus  **  is  placed  on  a  stand  near 
the  fire.  To  it  is  attached  by  a  screw  clamp  a  tube  arrange- 
ment which  passes  into  the  fire.  A  bent  tube,  or  two  tubes 
united  by  a  socket  at  their  ends  are  fixed  with  their  open 
ends  into  the  boiler,  one  end  passing  further  in  than  the  other, 
in  order  that  the  heated  water  may  ascend  through  such  pipe 
and  descend  through  the  other."  The  tube  is  bent  so  that  it 
tnay  conveniently  fit  into  the  grate.  For  stewing  a  recess  or  inner 
chamber  is  made  in  the  boiler,  and  the  food  to  be  stewed  is  placed 
therein. 

(Trlnted,  4(2.    No  Drawings.] 

A.D.  1866,  October  5.— -N^  2667. 
SCHRODER,    Frederick     Hills.  —  (Provitional  protection 
only.) — Incubators.  • 

A  cistern  supplied  with  hot  water  from  a  boiler  is  fixed  over  a 
series  of  receptacles  for  eggs.  These  receptacles  have  perforated 
bottoms;  under  them  is  a  water-chamber ;  they  are  ventilated. 
Over  the  hot  cistern  is  a  perforated  covering,  and  a  ''test  pipe" 
for  ascertaining  the  heat.  Curtains  are  fitted  round  to  retain  the 
heat.  The  bottom  of  the  dstem  may  be  plate  glass.  The  im- 
provements "  in  whole  or  in  port "  may  be  applied  to  cooking 
apparatus  in  a  manner  not  spedfied. 
[Printed,  4(i.   No  Drawings.] 

A.D.  1866,  October  8.— N»  2587. 
JOHNSON,  John  HsintT.  —  {A  cammumeation  from  Charles 
Vitonx  and  Alfred  Braconmer.)—{Promnonal  protection  only.) — 
^  Treating  atiUe  bread  and  biscuits  with  a  view  to  restoring  tbeir 
"  freshness." 
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The  trestment  "consists  in  placing  the  bread  or  InaeiiHs  to 
"  be  operated  upon  in  a  closed  chamber,  and  sulijeciing  tiie 
"  same  whilst  in  the  chamber  to  the  action  of  steam  Wfa^  k 
"  admitted  therein  for  that  purpose ;  after  a  few  minutes  ex- 
posure to  a  moderate  steam  pressure,  so  as  to  ensure  iiie 
penetration  of  the  steam  into  the  pores  or  cells  of  the  loavu  or 
biscuits,  they  are  removed  from  the  closed  chamber,  whereupon 
"  the  condensation  of  the  steam  contained  in  the  goods  open^ 
upon  imparts  a  moisture  and  freshness  thereto  equal  to  tint 
of  new  bread.  The  chamber  may  be  surrounded  if  desired  by 
a  steam  jacket,  into  which  steam  is  primarily  admitted  with  a 
view  to  raising  the  temperature  of  the  inner  chamber  befSore 
"  admitting  the  steam  therein,  and  thereby  avoiding  the  coUec- 
"  tion  of  moisture  therein  by  condensation  of  the  steam  against 
"  the  cold  sides  of  the  chamber.  The  steam  employed  may  be 
"  either  ordinajry  steam  or  steam  which  has  been  dried  or  ixa- 
charged  to  a  certain  extent." 

[Printed,  4d.   No  Drawings.]  * 


A.D.  1866,  October  20.— N»  2735. 

HASELTINE,  Geoilge,— (A  communication  from  William  Hinci' 
liffe.)^"  Travelling  ovens." 

"An  oven  is  built  in  a  circular  or  annular  form,  and  of  any 
"  convenient  size.  The  travelling  plate  travels  on  balls,  by 
''  preference  made  hollow  and  of  cast  iron ;  the  said  travelling 
"  plate  is  also  made  of  cast  iron,"  and  upon  it  are  placed 
«  bricks  or  tUes  on  which  the  biscuits  are  placed  for  baking. 
The  oven  is  heated  by  a  flue  underneath  and  by  pipes  through 
it.  At  one  portion  of  the  annular  oven  an  opening  is  formed 
for  the  purpose  of  feeding  and  discharging,  and  this  is  the 
only  portion  of  the  said  oven  which  need  be  under  cover;  tiiis 
oven  having  been  sufficiently  heated,  and  the  material  to  be 
"  treated  placed  upon  the  bricks  or  tiles  on  the  travelling  plate, 
'*  motion  is  communicated  to  the  latter  by  means  of  a  cog-wheel 
"  working  on  the  outer  edge  of  the  travelling  plate;  the  said 
plate  moves  along  over  the  balls  until  it  has  made  a  oomplete 
circle,  and  has  arrived  at  the  feed  opening,  where  it  dischaiges 
''  itself  into  a  proper  receiver  by  means  of  a  plate  placed  con- 
veniently for  the  purpose.    The  travelling  plate  having  tiius 
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discharged  itself  is  again  immediately  re-fed,  the  motion 
continues,  and  the  same  operation  can  be  repeated.'^  The 
spaces  above  and  below  the  flues  which  pas  over  and  beneath  the 
oven  are  filled  with  sand  or  other  non-conductor  of  heat.  The 
use  of  two  sets  of  balls  instead  of  one  is  preferred. 

[Printed,  8<f.   Drawing.] 

A.D.  1866,  November  8.— N^  2908.    (*  *) 

THOMSON,  James. — "  Gas  stoves  for  heating  and  cooking/' 

A  stove  is  used  consisting  of  two  chambers  connected  together 
by  hollow  pillars  or  tubes  open  at  their  ends  to  both  chambers. 
In  the  upper  chamber  is  fixed  a  tube  in  the  centre  of  which 
is  supported  a  ring  burner.  The  hollow  pOlars  or  tubes  are 
filled  with  small  wires  or  tubes  so  as  to  form  very  small 
passages.  A  tube  rising  to  within  a  short  distance  from  the 
top  of  the  lower  chamber  serves  to  conduct  away  the  gases 
produced  by  combustion.  On  the  top  is  a  cover  rendered  air- 
tight by  luting,  if  desired.  This  cover  may  be  removed  and 
a  culinary  or  other  vessel  may  be  placed  over  the  opening. 
When  the  apparatus  is  employed  in  combination  with  an  oven, 
the  upper  or  combustion  chamJber  ia  divided  into  two  parts  hori- 
zontally, the  upper  portion  being  provided  with  an  oven  formed 
in  any  suitable  manner,  so  as  to  allow  the  products  of  combustion 
to  pass  around  the  oven ;  the  upper  portion  being  luted  to  the 
lower  portion,  it  may  be  removed  when  desired,  and  a  boiler  or 
other  vessel  may  be  placed  thereon ;  a  regulator  is  u^ed  forme/1 
of  an  ordinary  burner  placed  in  the  interior  of  the  gas  pipe,  but 
"  other  suitabk  r^gnlatei  may  be  emfdoyed." 

CFrhdedUlOiiL   DiB«il&] 


A.D.  1866,  Xofcmbcr  9.— X-  21)17. 
HEAPS,  Edward  Kxovlks. — '^  Cooking  ra&ge?^/' 

The  fint  part  of  the  inTcntion  ocAsisu  in  ^^i^-^y  a  range  coft^ 
vertible  to  an  open  or  dosed  one.  A  v.y  pjiV;  cf  th«  lUf^ 
character  to  amogcd  to  fit  OTcr  the  v>pcfa£:  <>f^r,  nu*^e;  aiC^ 
ia  alto  ananged  attliefaaek  of  the  baek  ;^«;«,  v/ toat  tU  i0^ 
may  pass  out  therriiy.  Th5t  Ize  kaj  U  ei>^  t/  *  '^^^^ 
when  the  range  is  usei  a  iz.  '^ytz.  vc^k,  laA  veJt  isry/fc*  j«ii^ 


432         COOKING,  BREAD-MAKING,  AND  THE 

firont  of  the  back  plate  to  the  chimnej.    A  moveable  back  pUtt 
18  fitted  in  front  of  the  fixed  one,  when  the  njof^e  ia  closed. 

The  second  part  consists  in  the  adaptation  of  a  curved  flue  to  I 
side  boiler.  The  flue  passes  in  at  the  side  and  out  at  the  \»A, 
throuf^h  the  lower  part  of  the  boiler. 

The  third  part  consists  in  making  the  bottoms  of  ovens  of  flre- 
brick.  The  brick  rests  on  a  ledge  of  iron  formed  round  the  oven. 
It  is  thickest  at  the  side  next  the  fire,  and  tapers  gradually  from 
that  side. 

[Printed,  8rf.     Drawing.] 

A.D.  1866,  December  1.— N»  3156. 

WEBSTER,  jAMKB.—iProvigionalprc^ectioH  o»/y.)—**  Lighting, 
"  heating  and  cooking  apparatus." 

*'  The  apparatus  consists,  first,  of  a  cylindrical  lamp  in  which 
"  oil  or  spirit  may  be  consumed,  the  holder  of  which  lamp  is 
"  formed  with  a  dipping  tube  for  containing  the  wick  and  pie- 
"  venting  the  liquid  from  being  spilt  should  the  lamp  be  turned 
"  upside  down.  The  kettle  or  water  heater,  which  also  forms 
"  the  chimney  of  the  lamp,  is  made  of  a  concentric  cylindrical 
"  shape,  and  when  the  lamp  is  intended  for  mining  purposes  the 
"  burner  and  open  top  of  the  kettle  are  fitted  with  wire  gauze. 
"  The  cylinders  of  the  kettle  are  closed  at  the  top  and  bottom,  the 
"  top  being  fitted  with  a  perforated  feed  plug  and  nozzle,  and  with 
a  folding  handle  or  handles  for  lifting  it  on  and  off  the  lamp. 
In  the  side  of  this  kettle  an  opening  is  formed  in  which  a  lense 
is  fixed,  so  that  the  light  from  the  lamp  is  thus  made  available 
for  reading  or  lighting  purposes,  while  it  may  be  at  the  same 
time  operating  as  a  water  and  air  heater  and  cooking  stove. 
The  lamp  and  heater  are  partly  enclosed  by  removeable 
uprights  and  a  semi-cylindrical  case,  at  the  top  of  which  a 
pan  and  grid  rest  is  fitted,  and  on  the  outside  of  which  case 
sockets  are  formed  for  holding  various  articles  such  as  knives, 
forks,  pepper,  salt,  and  the  like.  The  stove  thus  formed  and 
fitted  is  enclosed  in  an  outer  case  or  cylinder,  the  bottom 
part  of  the  latter  forms  a  pail  for  water,  and  the  upper 
portion  or  lid,  which  is  capable  of  being  secured  to  the  lower 
'*  part,  and  is  fitted  with  a  handle  for  carrying  the  whole,  affords 
''  a  space  for  containing  meat  or  other  edible  matter.'' 

[Printed,  4({.   No  Dnnrlngs.] 
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A.D.  1866,  December  5.— N»  319/.    (*  *) 

BRIDGES,  Thomas,  and  BIGWOOD,  Joshua.— Steam  boiler 
furnaces. 

This  invention,  consists  (1st)  in  introducing  jets  of  heated  air 
at  the  furnace  door,  and  (2nd)  in  introducing  jets  of  heated 
air  at  the  bridge.  The  furnace  door  is  made  hollow  in  the  form 
of  a  box,  inclosed  back  and  front  with  perforated  plates,  into 
which  are  set  short  tubes  which  form  air  passages  through  the 
door  into  the  furnace,  and  also  communicate  with  the  interior 
of  the  door  by  means  of  lateral  perforations  in  the  tubes.  A 
sliding  plate,  perforated  to  correspond  with  the  ends  of  the  tubes, 
is  fitted  outside  to  the  front  of  the  door,  and  when  operated 
by  means  of  a  lever,  is  made  to  regulate  the  air  draught  through 
the  door,  the  back  plate  of  which,  in  addition  to  the  tube 
openings  is  otherwise  perforated  for  the  passage  of  the  air,  which 
passes  into  the  door  through  the  lateral  openings  in  the  tubes. 
The  door  is  heated  by  radiation  from  the  fire,  and  the  air  which 
passes  takes  up  this  heat  and  carries  it  in  jets  into  the  furnace. 
Instead  of  a  hollow  door,  a  movable  box  may  be  arranged  to 
heat  the  air  draught  inside  the  mouth  of  the  furnace. 

The  invention  may  be  applied  to  cooking  stoves  or  ranges. 

[Printed,  Is.    Drawings.] 

A.D.  1866,  December  13.— N"  3274. 
SINIBALDI,  Celeste.—''  Stoves  for  cooking." 

The  stove  is  formed  of  two  concentric  tubes  between  which  is  a 
water  space.    The  grate  is  in  the  interior  tube.    There  are  water 
spaces  above,  connecting  the  sides.     It  is  closed  at  top  by  a  plate, 
in  which  are  holes.     Into  these  holes  projections  on  the  bottoms 
of  the  cooking  vessels  fit.    The  vessels  may  be  supplied  with 
steam  from  the  boiler.    For  baking,  a  plate  without  perforations 
is  used,  upon  which  a  closed  vessel  is  placed.     Roasting  may  be 
done  before  the  fire  at  an  opening  provided' for  a  fire  door  in  the 
boiler.    The  boiler  may  be  continued  above  the  fire,  and  there 
may  be  tubes  through  which  the  products  of  combustion  pass. 
In  this  case  there  is  a  space  between  the  top  of  the  boiler  and  the 
hot  plate.    The  chimney  is  fixed  at  the  back.    The  fuel  may  be 
wood,  coal,  gas  oil,  spirits,  etc.    The  material  may  be  any  suitable 
metal. 

[Printed,  Sd.   Drawing.] 
C.  £  E 
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A.D.  1866,  December  31.— N*  3453. 

WARREN,  Fredbric  Pblham. — **  Cooking  apparatus." 

A  boiler  is  made  with  two  "  wings  "  or  projections,  between 
which  is  placed  the  fire-grate ;  below  the  wings  and  the  grate  is 
'  an  oven.  The  whole  is  enclosed  within  a  casing,  the  top  of 
which  forms  a  hot-plate.  There  are  openings  in  this  plate, 
through  which  fuel  may  be  fed,  or  oh  which  cooking  vessels  may 
be  placed.  Behind  the  range  is  a  hot  closet,  which  has  in  it  a 
ventilator.  Flues  pass  from  the  top  of  the  grate  over  the  wings 
of  the  boiler,  down  the  sides  of  them  and  of  the  oven  to  the  front, 
then  back  under  the  oven  and  up  the  back  of  the  range  between 
it  and  the  hot  doset.  Above  the  oven  is  a  rake  which  can  be 
moved  backwards  and  forwards  to  clear  away  ashes,  etc.  The  fire 
may  be  opened  or  closed.  Cooking  utensils  and  steamers  maybe 
placed  on  convenient  parts  of  the  range,  steam  being  supplied 
from  the  boiler. 

For  use  on  board  ship  :  A  grate  has  a  closed  boiler  above  it,  and 
a  boiler  with  a  loose  cover  by  the  side  of  the  closed  boiler.  By 
the  side  of  the  grate  and  closed  boiler  is  an  oven ;  on  the  other 
side,  below  the  open  boiler  is  a  hot  closet.  At  the  back  and  sides 
may  be  recesses  in  which  cooking  vessels  are  placed,  these  vessels 
being  supplied  with  steam  from  the  boiler.  Separate  flues  are  led 
through  the  opposite  sides  of  the.  range,  and  by  means  of  a 
damper  behind,  the  products  of  combustion  may  be  caused  to  pass 
through  either  or  both  as  required. 

Cooking  ranges  may  be  supplied  "  with  two  boilers  so  arranged 
"  as  that  the  one  boiler  is  situated  partly  over  and  partly  at  the 
«  side  of  the  other." 

[Pilnted,  1«.  10(2.   Prawings.] 
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Aerated  bread.      See  Gas,  car-   | 
bonic  acid^  &c.^  use  of   in 
bread-making. 

Albumen  for  pastry : 
White  {Leuchs)»262, 

Almonds^  peeling : 
Wathew,  386. 

Almonds,  sugar.  See  also  Pans^ 
confectionery ;  and  Lozenges^ 
&c.,  materials  for : 
Schooling,  893. 

Baker's  ovens.       See    Ovens, 
bakers'. 


s< 


.» 


Baking  'J 

Desaguiliers,  Niblet,  and  Vreem, 
2.  - 

Baking  bread,  apparatus  for. 

See  also  Ovens,  bakers' : 

Hicks,  51. 

Crowther  and  Alsop,  110. 
Alsop  and  Eairbum,  121. 
Alsop  and  Fairbum,  204. 
Wright,  360. 

Baking  dishes : 

Smith,  71. 
Masters,  88. 
Loysel,  138. 
Stevens,  225. 
Stevens,  286. 
Morley,  275. 
Stevens,  380. 
Stevens,  425. 

Baking-powders.    See  Yeast. 

Baking  tins : 

Du  Ohastaignt,  117. 
Turner,  804i. 

Barm.    See  Yeast. 


Basting  apparatus  : 

Hicks,  49. 

Saunders,  66. 

Smith,  71. 

Suttie,  101. 

Green,  111. 

Johnson  (Musignv),  193. 

Askew  and  Ritchie,  216. 

fletchum*  223. 
chlesinger,  229. 
Ketchum,  232. 
Zanni,  274. 

Beater : 

Sovereign,  424. 

Biscuits,  boxes  for.  See  Boxes 
for  sweetmeats,  &c. 

Biscuits,  charcoal : 

Bird,  153. 
Biscuits,  kneading  dough  for. 
See  Kneading-machines : 

Biscuits,  machinery  for  cutting 
and  shaping.  See  also  Lozen- 
ges, machinery  for  cutting 
and  shaping : 

Don,  53. 

Bruce,  55. 

Overton,  59. 

Exall,  98. 

Powell,  105. 

Vicars,  Vicars,   Ashmore,  and 

Smith,  190. 
Nevins  and  Yates,  199. 
Vicars,   Vicars,    Ashmore, 

Smith,  204. 
Holstead,  221. 
Bousfield,  236. 
Vicars,  Vicars, 

Smith,  245. 
Vicars,  Vicars, 

Smith,  252. 
Holstead,  283. 
Gillett,  400. 

Biscuits,  machinery  for  pack- 
ing: 

Hickson,  121. 

E  E   2 


and 


Ashmore,  and 
Ashmore,  and 
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Biscuits^  making  hollow : 
Jennings,  805. 

Biscuits^    materials    for.      See 
Dough,  materials  for. 

Biscuits,  meat : 

Roberson,  94.  ^ 
Borden,  95. 
Boehrig,  142. 
FaiTOn,  S10. 
Brinsm&ul,  343. 
Whitelaw,  855. 
Hassall,  415. 

Blancmange : 

Stevens,  80. 
Jones,  143. 

Boilers,  cooking : 

Johnson,  8. 

Scott.  4. 

Howard,  18. 

Stratton,  23. 

Sutton,  26. 

Savage,  29. 

London,  39. 

Smith,  78. 

Lawe8,88. 

Bogget  and  Palmer,  95. 

Bogget  and  Pcttit,  98. 

Grant,  101. 

Sadleir,  141. 

Remington,  179. 

Grant,  190. 

Taylor  and  Bolfe,  198. 

Crook,  200. 

Travis  and  Casartelli,  201. 

Johnson  {Chameroy),  213. 

Newton  {Woodward), 3W, 

Atkinson,  314. 

Smith,  320. 

Hoyos,  336. 

8chr6der,  420. 

Boilers  for  ranges.      See  also 

Ranges : 

Dominiceti,  6. 
Langmcad,  11. 
Wingfield,  12. 
Howard,  18. 
Stratton,  23. 
Savage,  29. 
Deakin,  29. 
Coombs,  33. 
Deakin,  34. 
Raybould,37. 
Fraser,  38. 
Weeks,  56. 
Steele  and  Steele,  62. 
Saunders,  66. 
Jubber,  67. 
Bettie,  70. 
Smith,  71. 
Leslie,  75. 
Sylvester,  76. 


Boilers  for  ranges — cont, 

Britten,  88. 

Knowlys.  and  Pillis,  84. 
Britten,  86. 
Lawes,  88. 

Smith  and  PhUlips,  93. 
Henderson,  96. 
Thornton,  111. 
Goddard,128. 

Musgrave,  Mosgnve,  and  Mas- 
grave,  156. 
Steven  and  Soott.  283. 
Deane  and  Marsh,  266. 
Bishop,  268. 
Huntley,  822. 
Russell,  847. 
Steven  Mid  Batty,  864. 
Warren,  416. 
Stevens,  425. 
Underwood,  429. 

Boilers  for  ships'  hearths.  See 
ships'  cooking  apparatus : 

Boilers,  portable.  See  Portable 
cooking  apparatus ;  and 
Lamps,  cooking. 

Boxes  for  sweetmeats,  &c. : 

Johnson  (Beslay),  150. 
Clark  and  Clark  277. 
Bate,  352. 

Bread,  cutting.  See  Cutting 
bread. 

Bread,  materials  for.  5ee  Dough, 
materials  for. 

Brine,  treating,  to  extract  the 
juice  of  the  meat : 
Whitelaw,  366. 

Broilers.    See  Gridirons. 

Brush,  sprinkling : 
Brooman,  184. 

Cabooses.  See  Ships'  cooking 
stoves. 

Cakes : 

Thompson,  74. 

Turner  and  Hollowaj,  116. 

Jones,  143. 

Camp  stoves.  See  Portable 
cooking  apparatus. 

Carbonate    of     so<la,    boiling 
vegetables  with : 
Nash  and  Nash,  404. 
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Carbonic  acid  gas  for  bread- 
making.  See  Gas,  carbonic 
acid,  &c,,  use  of  in  bread- 
making. 

Charcoal  biscuits : 
Bird,  153. 

Cheese,  treating :  , 
Alexander,  97. 

Chocolate : 

Johnson  (Durand),  120, 
Clark  (Desgqfe  and  OUwier), 
347. 

Choppers : 

Sovereign,  424. 

Chopping  blocks  : 
Powell,  837. 

Chopping  machines.  See 
Mincing  machines. 

Cleaning  cooking  utensils : 
Settle,  70. 


Haigh,  115. 
LePr 


rranpois,  161. 
Walton  and  Le  Francois,  186. 

Cocoa  for  confectionery : 
Gedge  (DeamouUns),  413. 

Colanders  : 

Smith,  71. 
Chinnock,  78. 

Comfits,  making.      See  Pans, 
confectionery. 

"  Cooking  " : 
Perkins,  58. 

Coppers.     See  Boilers. 

Covers    for    cooking    vessels, 
securing : 
Masters,  97. 

Curry : 

Nevill,e9. 

Curing  fish : 

Gockbum,  3. 
Osier,  228. 

Cutting  bread : 

firitten,  83. 

Crowther  and  Alsop,  110. 

Alsop  and  Fairbum,  121. 


Cutting  bread — cont. 

Woodcock  and  Ponshon,  173. 
Alsop  and  Fairbum,  204. 
Oxley,  311. 
Berry,  387. 
Litchfield,  40S. 

Cutting  sugar : 

Smith,  71. 
Britten,  83. 

Desiccating  vessels : 

Newton  {Hiickins)^  288. 

Dough,  kneading.    5eeKnead- 
ing-machines. 

Dough,  materials  for.    See  also 
Yeast: 

Whiting,  66. 

James,  5S. 

Hill,  62. 

De  Montmirail,  63. 

Grellet,  64. 

Bowles,  68. 

Alzard,  68. 

Thompson,  74. 

Meade,  77. 

Cointrj',  108. 

Lambert,  110. 

Johnson  (Durand),  120. 

Bordone,  124. 

De  Gergy,  136. 

Guyon,  126. 

Jones,  143. 

Bird,  153. 

Crum  and  Paul,  159. 

M6ge,  176. 

Mirme  and  Colson,  177. 

Blanc  (Hanns  and  Oirard)^  195. 

Turner,  196. 

Vicars,  Vicars,    Ashmore,  and 

Smith,  204. 
Slack,  212. 
Baker,  229. 
Hughes  (Pascal  and  Sirben), 

287. 
Conscience,  252. 
De  Changj',  257. 
Mdge,  273. 
Antnonissen,  287. 
Anderson,  316. 
Newton  (Baud),  324. 
Smith,  346. 

Johnson  {Pollak),  867. 
Keith  {Candle).  379. 
Walker.  406. 

Dredge,  flour : 

Smith,  71. 
Dutch    ovens.       See    Ovens, 
dutch. 
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Gas,  cooking,  &c.  by — cont. 

Bae,106. 

Orowther  and  Alsop,  110. 

HaU,  112. 

Alsop  and  Fairbuni,  121. 

Faterson,  125. 

Berquez,  ISO. 

Hulett,  140. 

Grafton,  146. 

Shelley,  146. 

Pettit  and  Smith,  164. 

Trueman,  170. 

Bemington,  179. 

Grant,  190. 

Humfryg,  197. 

NeaU,224. 

Harrison,  227. 

Harrison,  249. 

Phillips,  251. 

Mennons  {D'Arbel),  265. 

Ferrabee  and  Ferrabee,  275. 

Nock  and  Price,  808. 

Hancock,  338. 

Brinsmead,  343. 

Piercy,  362. 

Johnson  (Fish),  356. 

Durrant,  367. 

Denis,  369. 

Brooman  (Jacquet),  382. 

Thompson,  412. 

Davies  (Haskina),  418. 

Pimm,  426. 

Thompson,  431. 

Gas    generator,     attached    to 
range: 

Henderson,  96. 

Noone,  282. 

Wigham,  298. 

Lavoine,  324. 

Oglesby,  Dickinson,  Dickinson, 

and  Dickinson,  382. 
Hancock,  338. 

Glucose  for  confectionery : 
Mennons  (Jottannct),  807. 

Gluten,  use  of  in  bread-mak- 
ing, &c. : 

Johnson  (Durand),  120. 
Blanc    {Sanna  and    Oirard), 

196. 
Hughes  {Pascal  and  Sirhen), 

237. 
De  Changy,  257. 
Anthonissen,  287. 
Anderson,  316. 

Grates.    See  Fire-grates. 

Gridirons : 

Bettie,  70. 

Smith,  71. 

Boggett  and  Palmer,  96. 

Boggett  nd  Pettit,  98. 


Gridirons — cont, 

Eobinson.  102. 

Evans,  103. 

Pettit  and  Smith,  164. 

Gredge  {Orousseh  176. 

Clark  iPoirot,'  BouilliatU.  and 

Co.),  225. 
Gosteau,  285. 
Harrison,  249. 
Lacroisade,  271. 
Morrill,  315. 
Huntley,  822. 
Stevens,  880. 
Stevens,  861. 

Desforges  and  Sonnet,  868. 
Denis,  416. 

Grilling-pans.       See     Frying- 
pans. 

Handles  for  cooking  utensils : 

Whitfield,  27. 
Whitfield,  84. 
Whitfield,  44. 
Fenyman,  82. 
Vaughan,        Vauichan,       and 

Vaughan,  149. 
Fallows,  896. 

Hearths,  ships'.       See  Ships* 
cooking  apparatus. 

Heaters  for  cooking  utensils  : 

Smith,  78. 
Nicholls,  208. 

Hot-closets : 

Wingfleld,  12. 

Savage,  29. 

Slater,  40. 

Atkins  and  Marriott,  43. 

Brown,  61. 

Steele  and  Steele,  62. 

Saunders,  66. 

Norton,  74. 

Britten,  88. 

Smith  and  Phillips,  98. 

Warren,  484. 

Hot-plates  : 

Tate,  20. 

Hijjgins*  24. 

Gnugie,  28. 

Deakin,  29. 

Slater,  40. 

Postans  and  Jeake^,  41. 

Joyce,  68. 

Steele  and  Steele,  62. 

Prosser  and  Rippon,  68. 

Jubber,  67. 

Bettie,  70. 

Leslie,  75. 

Welch,  91. 

Henderson,  96. 
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Hot-plates — cont. 

Boggett  and  Pettit,  98. 

Goad  and  Goad,  106. 

Bae,106. 

Nicholson,  127. 

Musgrave.  Musgrave,  and  Mus- 

grave,  156. 
Steven,  166. 
Butcher,  179. 
Saunders.  189. 
Crawford,  200. 
Nixon,  24f9. 
Wi^ham,  298. 
Smith  and  Wellstood,  SOO. 
Huntley,  822. 
Stevens,  330. 
Steven  And  Batty,  864. 
Thomas,  388. 
Brown,  889. 
Wapshare,  394. 
Huntbr,  405. 
Russell,  407. 
Warren,  416. 
Wright,  419. 
Warren,  434. 

Hot-plates  for  ships'  hearths. 
See  Ships' cooking  apparatus. 

Hydro-carhonSj  use  of  in  cook- 
ing. See  aZso  Lamps,  cooking: 

Hall.  112. 

Phillips,  251. 

Morrill,  316. 

Trachsel  and  Clayton,  321. 

Band,  345. 

Dalston  {BidcUe),  386. 

Webster,  404. 

Davies  (Stratton),  410. 

Magnin,  423. 

Sinibaldi,  433. 

Ingredients  for  bread,  biscuits, 
&c.  See  Dough,  materials 
for. 

Isinglass,  preparing : 
Lucas,  80. 

Ices,  machines  for  making  : 
Legras,  339. 

Jack-chains : 
Britten,  86. 

Jacks  driven  from  cart  wheels : 
Badley,  233. 

Jacks,  electrical ; 
Norton,  74. 


Jacks,  multiple : 

Calder,  60. 

Askew  and  Ritchie,  216. 

Schlesinger,  229. 

Badley,  233. 

Beane,  272. 

Deane,  274. 

Jones,  294. 

Jacks,  smoke : 

Clare,  6. 
Prosser,  19. 
Braithwaite,  19. 
Walker,  23. 
Stratton,  23. 
Prosser,  26. 
Thin,  42. 
Brown,  61. 
Saunders,  66. 
Jubber,  67. 
Norton,  74. 
Fisher,  374. 

Jacks,  Spring : 

Merlin,  6. 

Martin,  14. 

Preemantle,  17. 

Shorter,  27. 

Lane,  40. 

Pearse,  41. 

Shaw,  77. 

Britten.  86. 

B«stell,  100. 

Bennett,  144. 

Holden  and  Nicholas,  162. 

Chandler,  164. 

Symons,  162. 

Green,  187. 

Askew  and  Ritchie,  216. 

Schlesinger,  229. 

Maurel,  234. 

Robinson,  390. 

Wapshare,  894. 

Jacks,  steam : 

Tate.  20. 

Gtould,  Bourne,  and  Chambei 

26. 
Norton,  74. 
Knowlys  and  Fillis,  84. 

Jacks,  string  : 

Britten,  83. 
Wilson,  160. 

Jacks,  water : 
SutUe.  101. 

Jacks,  weight : 

Hanscombe,  17. 
Freemantle,  17. 
Whittington,  19. 
Saunders.  66. 
Jones  and  Owen,  263. 
Jones,  894. 


,!)OKi  < 


:^-V^ 


M*TI»»- 


iiwoo**' 


\  S*-"^ 


\ 


■HiDB*"" 


^0. 


lUCT*' 


See** 


fco( 


tt-niftci 


:tao»  ■• 


air  A*" 


3r>i'*'t  81. 

S«*i^s,  111- 


Coe< 


Coot 


BjioO" 


INDEX  OF  SUBJECT  MATTER.  . 


443 


^amps,  cooking — eont. 

Clark,  159. 

Clarka  161. 

Wessel  and  Kukla,  175. 

Le  Breton  (Jeune),  176. 

Brooman  {Paret),  890. 

Taylor,  291. 

Horril,  316. 

Band,  846. 

Piercy,362. 

JohnscMi  CVVffA),  SS6L 

Dalston  {BiddOe),  886. 

Jolmson  (MenandandMBtumd), 

401. 
Dayiea  (Siration),  410. 
Kanmi,4ei. 
Wetter,  482. 

ladles : 

Baynes,  17. 

leaven.    See  Yeast. 

■entils,  preparing : 
Nevill,e9. 

aine>  using   heat    from^   for 
cooking: 
Armengaiid,  70. 

iquorice  cakes.  See  Lozenges^ 
&c. 

oaves,  machinery  for  shaping. 
See  also  Kneadmg-machines. 


Cowderov,  49. 
60. 


Clark,  Nash,  and  Longbottom, 


Hebert,  61. 

Don,  68. 

Vicars,  Vicars,    Asfamore,  and 

Smith,  204. 
Bousfield     {Perry    cmd   FUz- 

ger(Ud),  207. 
Hmer,  215. 
Stevens,  216. 
Vicars,  Vicars,  Ashmore,    and 

Smith,  245. 
Vicars,  Vican^  Ashmore^    and 

Smith,  262. 
Armour,  263. 
Davis,  261. 
Watson,  841. 
Darby.  868. 
Dauglish,  362. 
Guy,  Edwards,  and  Macarthur, 

867. 
Macarthur,  Guy,  and  Edwards, 

368. 
Edwards,  379. 
Howard  and  Dauglish,  382. 


Lozenges,  &c.,  machinery  for 

cutting  and  shaping.      See 

also  Biscuits,  machinery  for 

cutting  and  shaping. 

Drew,  66. 

Duncan,  79. 

Wotherspoon,  104. 

Doidge  and  Cloves,  129. 

Chase,  181. 

Chase,  146. 

Chase,  146. 

Prophet,  147. 

Derrie^  146. 

Cranston,  160. 

Keil]er,177. 

Eabom  and  Eobinaon,  180. 

Lesser,  181. 

Vicars,    Vicars*    AshmorOf  and 

Smith,  190. 
Derriey,  197    . 
Gregory,  218. 
Holstead,  221. 
Vicars,   Vicars,    Ashmore,  and 

Smith,  246. 
Vicars,    Vicars,    Ashmore,  and 

Smith.  262. 
HolstoBd,  283. 
Wood,  302. 
Wood,  834. 
Wood,  886. 
Hughes,  389. 
Schooling,  840. 
Smith  and  Smith,  853. 
Tinker.  370. 
WharldaU,  381. 
Wood  and  Wood,  395. 
Tinker,  401.. 
Dufren6  (Derriey),  404. 
Wood  and  Wood,  415. 
Derriey,  417. 
Wood  and  Wood,  428. 

Lozenges,  &c.,  materials  for : 

Lucas,  80. 
Stevens,  80. 
Beybum,  106. 
Tavemer,  186. 
Th^ry,  166. 
Edwards,  196. 
Wood,  302. 
Mirland,  325. 
Brooman  (Frezon),  326. 
Wood,  384. 
Wood,  336. 

Brooman  {Freeon),  342. 
Wood  and  Wood,  396. 
Gedge  (DeemouUns) ,  413. 
Wood  and  Wood,  414. 
Chase  (C%a«6),  418. 
Wood  and  Wood.  428. 

Macaroni.    See  also  Vermicelli. 

Levy,  9. 
Alzard,  68. 
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Machinery  for  cutting  and 
shaping  biscuits.  See  Bis- 
cuitis,  machinery  for  cutting 
and  shaping. 

Machinery  for  cutting  and 
shaping  lozenges.  See  Lo- 
zenges, machinery  for  cutting 
and  shaping. 

Machinery  for  delivering  bread 
to  ovens.   See  Ovens,  bakers', 
i  machineiy  for  chHging  and 
discharging. 

Machinery  for  filling  sausages. 
See  Sausages,  machinery  for 
filUng. 

Machinery  for  kneading  dough. 
See  Kneading-machines. 

Machinery  for  mashing  and 
triturating  vegetables,  &c. 
See  Triturating  machines. 

Machinery  for  mincing  meat. 
See  Mincing  machines. 

Machinery  for  mixing.  See 
Mixing  machines. 

Machinery  for  packing  biscuits. 
See  Biscuits,  machinery  for 
packing. 

Machinery  for  paring  fruit. 
See  Fruit,  &c.,  machinery  for 
paring  and  sUcing. 

Machinery  for  shaping  loaves. 
See  Loaves,  machinery  for 
shaping. 

Machinery  for  sifting.  See 
Sifting  machines. 

Machinery  for  slicing  fruit, 
vegetables,  &c.  See  Fruit, 
&c..  machinery  for  paring 
and  slicing. 

Machinery  for  travelling  ovens. 
See  Ovens,  bakers',  mechani- 
cal. 


Maize  used  in  bread-making : 

Meade,  77. 

Newton  (Baud),  824. 

Keith  iCandlerh  879. 

Marmalade : 

Dutrulle       {Orosheing       and 

Sheurer),d79, 
KeiUer.  381. 

Materials  for  bread,  biscuits, 
&c.,  see  Dough,  materials 
for. 

Materials  for  lozenges,  &c.  See 
Lozenges,  &c.,  materials  for. 

Meat  biscuits.  See  Biscuits^ 
meat. 

Meat  extract.  See  Extract  of 
meat. 

Meat  powder : 

Hassall,  408. 
Hassall,  414. 

Meat  screens : 

Strutt  and  Strutt,  6. 

Bedman,8. 

Bichards,  4&. 

Galder,  60. 

Brown,  61. 

Saunders,  66. 

Smith,  71. 

Norton,  74. 

Britten.  83. 

Suttie,  101. 

Green,  111. 

"Wilson.  160. 

Jones,  166. 

Green,  187. 

Askew  and  Bitchie,  216. 

Deane,  272. 

Deane,  274. 

Loveridge,  279. 

Jones,  349. 

Stevens,  351. 

Meat,  potted,  *'  imitation  " : 
Anderson,  316. 

Milk,  warming : 

Nicholls,  208. 
Kent  and  West,  892. 

Mincing  machines : 

Davis,  SO. 
Smith,  71. 

Gilbert  and  Nye,  103. 
Hoppen,  103. 
Letts,  110. 
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[incing  machines — eont^ 

Lyon,  187. 

LTon,  189. 

Giresse,  182. 

Ck>lette,  220. 

Pelez,  220. 

Bearlove,  240. 

Hale>  240. 

Mascord,  Bonner,  and  Yinear, 

26S. 
'WiUcock(iral0),289. 
Macmomun,  898. 
Turner,  296. 
Tomer,  808. 
Oxley,  811. 
Tomer,  814. 
Thompson,  827. 
Tomer,  882. 
DearloTe,  860. 
McM<»Tan,  868. 
Hale,  890. 
Keene,  427. 

[izing  machines : 

Tomer,  296. 
Tomer,  808. 
Imra7,826. 
Bradford,  858. 

Oatcake : 

Crowther  and  Alsop,  110. 
Alsop  and  Fairbom,  121. 
Alfl^  and  Fairbom,  204. 
Wri^t.  860. 

Ill  as  fuel  in  cooking  stoves. 
See  also  Lamps^  cooking  : 
BaJceweU  {SchnUdt),  829. 

^vens,  baker's.     See  also  Bak- 
ing bread,  apparatus  for : 

Halse,l. 

Sibthorpe,  2. 

Lindsey  and  Hobarte,  2. 

Berks,  2. 

Clarke,  18. 

Conway,  17. 

Whittmgton,  20. 

Coe,25. 

Coffin,  28.    . 

Losh,86. 

Balden  and  Burtensbaw,  35. 

Chabannes,  36. 

Hicks,  47. 

Cowderoy,49. 

Hebert,  51. 

Hicks,  52. 

Bon,  53. 

Hebert,  67. 

Davison  and  Symington,  82. 

Harrison,  87. 

Robinson  and  Lee,  89. 

Pitch.  90. 

BaU,91. 


Ovens,  baker's — cont, 

Perkins,  93. 

Thompson  and  iltree,  96. 

Fontamemoreao,  96. 

£xall,98. 

James,  98. 

Slater,  107. 

Vicars  and  Vicars,  108. 

Pitch,  109. 

€}ray,  114, 

Carr  and  Carr,  117. 

Gray,  118. 

HicKson,  119. 

Hendry,  122. 

Smith,  128. 

Hendry,  128. 

P^rpigna.  181. 

Castle,  184. 

Von  Bathen.  184. 

Wimmer,  137. 

Hoffhes,  138. 

Hewett,15S. 

Hubert.  158. 

Lange  (Lange)  163. 

Tolhaosefi  (Berdan),  169. 

Troeman,  170. 

Pratt,  171. 

Gray,  172. 

Wessell  and  Kokia,  176. 

Minne  and  Coolson,  177 

Koronikolski  186. 

Eeckman,  188. 

Fortescoe,  193. 

Nevins  and  Tates,  199. 

Botturi,  206. 

Newton,  208. 

Harrison,  227. 

Petrziwalsky,  228. 

Vicars,  Vicars,  Ashmore,  and 

Smith.  230. 
Grant,  231. 
Badley,  233. 
Drouot,  235. 

Hughes  (Von  Langen),  238. 
Huntly,  239. 
Newton  {BusseU),  242. 
Anderson.  242. 
Vicars,  Vicars,  Ashmore,  and 

Smith,  246. 
Cooper  and  Evans,  246. 
Sellers,  247. 
Perry,  260. 
Vicars,  Vicars,  Ashmore,  and 

Smith,  252. 
Anderson  and  Bradshaw,  257. 
Weston  and  Price,  264. 
Newton  (KtMpp),  271. 
Ferrabee  and  Ferrabee,  275. 
Bolton,  284. 
Stratford,  285. 
Bydill,  289. 
RydiU,293. 
Grondolo.  304. 
Turner,  304. 
Favrichon,  816. 
Norris,  817. 
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Ovens,  baker's — cont, 

Le  Oonte,  317. 

Wat8on,841. 

Duncan,  846. 

Clow,  860. 

Bmith,  860. 

Clark  (ArcTiereau),  866. 

Macarthur,  Guy«  and  Edwards, 

868. 
Bogers,  872.  « 

Perkins,  875. 
Powell,  876. 
Gillingham  and  Gillingham, 

877/^ 
Ellwick,  884. 
Perkins.  886. 
Welch.  889. 
Betts.  891. 
Bauglish,  892. 
Moi^ans,  899. 
Brooman  {BelleviUe),  4M. 
Bonneville  {Iiesobre)^  4£L. 
Lunt,  422. 
Pimm,  426. 
Walker.  428. 
Hazeltine  (ffinehliffe),  430. 

Ovens,  bakers',  heated  by  steam 
and  hot  water : 

Hebert,  51. 

Hicks,  52. 

Don,  58. 

Bobinscm  and  Lee,  89. 

Perkins,  93. 

James,  98. 

H6bert,  158. 

Drouot,  285. 

Stratford,  286. 

Macarthur,  Gay,  and  Edwards, 

868. 
Perkins,  376. 
Perkins,  886. 
Brooman  {BeUevOle),  409. 

Ovens,  bakers,  machinery  for 
charging  and  discharging : 

Cowderoy,  49. 

Hebert,  51. 

Powell,  105. 

Vicars  and  Yicars,  108. 

Hiokaoii,12L 

Smith,  128. 

Pratt,  171. 

Newton,  208. 

Newton  (SuagOl),  242. 

Vicars,  Vicars,  Afidmiore,  and 

Smith,  245. 
Sellers,  247. 
Vicars,  Vicars,  Aahmore,  and 

Smith,  262. 
Watson,  34L 
Danglish,  392. 
Morgans,  399. 
Haseltine  {Hinchciiffv),  430. 


Ovens,  bakers',  mechanical : 

Coffin,  28. 

Cowderoy,  49. 

Hebert,  51. 

Harrison,  87. 

Fontainemoreau,  96. 

Slater.  107. 

Hickson,  119. 

Smith,  128. 

Lange  (Lange),  163. 

Tolhansen  (Berdan),  169. 

Eeckman,  188. 

Nevins  and  Yates,  199. 

Newton,  208. 

Newton  {Buaael)^  242. 

Sellers,  247. 

Vicars,  Vicars,  Ashmore,  and 

Smith.  252. 
Newton  (Knapp),  271. 
Turner,  304. 
Clow,  360. 
Macarthur,  Guy,  and  Edwards, 

368. 
Powell,  377. 
Ellwick,  384. 
Dauglisb,  392. 
Bonneville  (Leaobre),  421. 
Haseltine  {Binchliffe),  430. 

Ovens,  cooking : 

Hombuckle,  6. 

Whittington,  20. 

Darby  and  Nichols,  22. 

Power,  22. 

White,  69. 

Smith.  71. 

Smith,  78. 

Welch,  100. 

Wahnsley.  127. 

Sadleir,  141. 

GTaffcoa,146. 

Wilson,  150. 

Dray,  159. 

Bakewell,  168. 

Pettit  and  Smith,  164. 

Grant,  190. 

Crook,  200. 

Welch,  202. 

Hughes  ( Von  Langen),  238. 

Himtly,  239. 

Stevens  {ZimmemwH),  279. 

Hoyos,  336. 

Brinsmead,  343. 

Clark  (.BtoiMfoQ,  846. 
Bauwens,  880. 
Davies  {Raskins),  418. 
Magnin,423. 

Ovens,  dutch.    See  oho  Meat 
screens. 

Uroeu,  69. 

Brown,  163. 

Green,  187. 

Johnson  {Musigny),  19S. 

Stevens,  330. 
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Ovens  for  ranges.     See  also 
Ranges. 

Glenton  and  Clemetshaw,  7. 

Bobinson,  9. 

Langmead,  11. 

Wingfleld,  12. 

Tate,  15. 

Naylor,  16. 

Coombs,  33. 

Heard.  38. 

Slater,  40. 

Bichards,42. 

Atkins  and  Marriott,  43. 

Steele  and  Steele,  62. 

Leslie,  75. 

Sylvester,  76. 

Brown,  80. 

Britten,  83. 

Knowlys  and  Fillis,  84. 

Britten,  86. 

TTelctu  91. 

Smith  and  Phillips,  93. 

Boggett  and  Palmer,  95. 

Boggett  and  Pettit«  96. 

Little,  113. 

Rye,  116. 

Cundy,  119. 

GkKldard,  128. 

Welch,  136. 

Hayward,  139. 

Dnpre,  144. 

Musgrave,  Muagrave,  and  Mus- 

grave,  156. 
Steven,  165. 
Trueman,  170. 
Scott,  182. 
Saunders,  189. 
Bradley,  212. 
Ellis,  218. 
Bishop,  268. 
Pisher  and  Fisher,  273. 
Hodsou,  276. 
Bell,  298. 

Smith  and  Wellstood,  800. 
Bussell,  301. 
Welch,  309. 
Attwood,  810. 
Huntley,  322. 
Stevens,  330. 
Grant,  338. 
Watson,  344. 
Steven  and  Batty,  364. 
Warriner,  408. 
Stevens,  425.* 
Heaps,  431. 

Ovens  for  ships'  hearths.    See 

Ships'  cooking  apparatus. 

Ovens,  norwegian : 

Maire,  200. 

Bevan  and  Fleming,  420. 

Ovens,  portable.  See  Portable 
cooking  apparatus,  and 
Lamps,  cooking. 


Ovens,  roasting.  See  also  Meat 
screens. 

Naylor,  16. 
Savage,  29. 
Ball,  80. 
Price,  84. 
Slater,  40. 
Bellingham,  44. 
Gochrance,  45. 
Saunders,  66. 
Norton,  74. 
Edwards,  90. 
Smith  and  Phillips,  98. 
Boggett  and  Palmer,  95. 
Boggett  and  Pettit,  98. 
Bae,  106. 
Johnson,  109. 
Walmsley,  127. 

Musgrave,  Musgrave^  and  Mus- 
grave, 156. 
Brown,  163. 
Pettit  and  Smith,  164. 
Saunders,  189. 
Grant,  190. 
Neall,  224. 
Badley,  233. 

Stevens  {Zimmermann),  279. 
Huntley,  322. 
Stevens,  351. 
Wapshare,  394. 

Auxy,428. 
Stevens,  425. 

Packing  biscuits,  &c.  See 
Biscuits,  machinery  for  pack- 
ing; and  Boxes  for  sweet- 
meats. Sec. 

Paring  and  slicing  machines. 
See  Fruit,  &c..  Machinery 
for  paring  and  slicing. 

Paring  knives.  See  Knives, 
gauge. 

Pans,  confectionery : 
Duncan,  79. 
Wotherspoon,  104. 
Keillor,  117. 
Keillor,  177. 

Eabom  and  Robinson,  180. 
Macintosh,  214. 
Macintosh,  227. 
Adams  and  White,  824. 

Pans,  preserving : 

Goldner,  158. 

Peeling  almonds : 

wathew,  886. 
Pies: 

May,  301. 

Thompson,  837. 

Pickle  piercer : 

Hoffman  and  Wilson,  425. 
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Pieklinf;^    salmon.      See   also 
Caring  fish. 
Cockbani,  S. 

Pipe,  confectioners.'  See  Lozen- 
ges, machinery  for  cutting 
and  shaping. 

Pomfret  cakes.     See  Lozenges. 

Portable     cooking    apparatus. 

See  also  Lamps,  oookmg : 

Strutt  and  Stratt,  5. 

Langmead,  11. 

Tate,  16. 

Whittington,  SO. 

Tate  20. 

Darby  and  Nichols,  22, 

Power,  22. 

Walker.  28. 

Bodley.  24 

Savage,  29. 

Coombs,  38. 

I)eaJun,34. 

Heard,  88. 

Eckstein,  89. 

Joyce,  58. 

Smith,  71. 

Smith,  78. 

Britten,  83. 

Preterre,  90. 

Cundy,  119. 

Underwood,  124. 

Hughes,  188. 

Gardner,  140. 

Symons,  141. 

Williams,  142. 

Edwards.  143. 

Wilson,  160. 

Clark,  159 

Dray,  159. 

Little,  161. 

Pettit  and  Smith.  164. 

Jones  {Bowe  and  Perrins),  166. 

Trueman.  170. 

Koronikolski,  186. 

Ball.  195. 

Crawford,  200. 

Nicholls,  208. 

Badlcy,  233. 

Chapman,  244. 

PUUips.  251. 

Prosser  and  Hogg,  268. 

Newton  {PUssov^,  266. 

Clarke,  284. 

Brooman  {Paret),  290. 

Huntly,  818. 

Stevens,  830. 

Clark  {Blondel),  846. 

Jones,  849. 

Steevens,  869. 

Tomkins,  372. 

Perkins,  386. 

Warren,  889. 

Huntly,  406. 


Potatoes,  cooking : 

Smith,  71. 
Smith.  78. 
Stevens,  830. 
Charon,  412. 

Potatoes,    &c.,    washing    and 

decorticating : 

Grellet,  64. 
Thomptson,  74. 
Smith,  78. 

Richmond.  Chandler,  and  Rich- 
mond, 387. 
Hibbert,  liiwton,  and  Kay,  340. 
aay,356. 

Potatoes,  obtaining  meal  of : 
Smith,  346. 

Potatoes,  slicing.  See  Fruit, 
&c.,  machinery  for  paring 
and  slicing. 

Potatoes,  sorting : 

Anderson.  85. 
Anderson,  278. 

Pounding  machines.  See  Tri- 
turating machines. 

Preserved  fruits.     See  Jams. 

Puddings : 

Nevill,  69. 
Slack,  212. 
Baker,  229. 

Pulping  machines.     See  Triti 
rating  machines. 

Pyrometers.      See  Thermoir 
ters.  Sec,  used  in  cooking. 

Railway  ovens.       See   Ovc 
Baker's,  mechanical. 

Raisins,  stoning.      See    F 
stoning. 

Ranges.    See  also  Fire-grf 

Prusen  and  Strachy,  1. 
Strutt  and  Strutt,  6. 
Dominioeti,  6. 
Robinson,  9. 
Langmead,  11. 
Wingfield,  12. 
Tate,  15. 
Armitage,  18. 
Howard.  18. 
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Ranges— con^. 

Stratiton  and  Dorr,  19. 

Bodley,  24. 

Saya^,  29. 

Beaikin,  29. 

Ball.  80. 

Coombs,  38. 

Price,  84. 

I>ealdii,84. 

Coldridge,  85. 

Barlow,  86. 

Baybould,  37. 

Stratton,  37. 

Heard,  88. 

Ckx>k,89. 

Eckstein,  39. 

Slater,  40. 

Postans  and  Jeakes,  41. 

Bdchards,  42. 

Atkins  and  Marriott,  48. 

Bellingham,  44. 

Fonzi,  46. 

Hicks,  49. 

Weeks,  65. 

Brown,  61. 

Joyce,  61. 

Steele  and  Steele,  63. 

Prosser  and  Sippon,  63. 

Saunders,  66. 

Jubber,  67. 

Bettie,  70. 

Smith,  71. 

Norton,  74. 

Leslie,  75. 

Sylvester,  76. 

Britten,  83. 

Knowlys  and  Pillis,  84. 

Britten,  86. 

Lawes,  88. 

Welch,  91. 

Smith  and  Phillips,  93.    \ 

Boggett  and  Palmer,  95. 

Henderson,  96. 

Thornton,  111. 

Little,  113. 

Hickson,  119. 

Cundy,  119. 

Goddard,  123. 

Underwood,  124. 

Paterson,  125. 

Nicholson,  127. 

Walker,  132. 

Wiggiuson,  185. 

Welch,  186. 

Hayward,  139. 

Musgrave,  Musgravc,  and  Mus- 

grave,156. 
Steven,  165. 

Jones,  Bowe,  and  Perrins,  166. 
Jeffries,  173. 
Butcher,  179. 
Saunders,  189. 
Crawford,  200. 
Welch,  202. 
Ellis,  218. 
Biddel,  Bitchie«  Watson,  and 

Allan,  222. 

c. 


Ranges — cont. 

Noone,  232. 

Badley,  233. 

Steven  and  Scott,  283. 

Nixon,  249. 

Smith,  260. 

Deane  and  Marsh,  265. 

Hewens,  267. 

Bishop,  268. 

Neumann  {Kientzle),  870. 

Fisher  and  Fisher,  278. 

Ager,282. 

Douglas,  286. 

Bell,  298. 

Brown,  300. 

Smith  and  Wellstood,  300. 

Russell,  801. 

Nock  and  Price,  808. 

Welch,  809. 

Nicholson,  809. 

Attwood,  310. 

Huntley,  818. 

Douglas,  819. 

Huntley,  822. 

liavoine,  824. 

Stevens,  330. 

Oglesby,  Dickinson,  Dickinson, 

and  JJickinson,  882. 
Bly,334. 
Hancock,  838. 
Grant,  338. 
Watson,  344. 
Bus8ell,347.  . 
Crichly,  847. 

Simester  and  Bainbridge,  861. 
Steven  and  Batty,  864. 
Thomas,  388. 
Brown,  388. 
Welch,  389. 
Wapshare,  894. 
Barton,  394. 
Huntly,405. 
Bussell,  406. 
Warriner,  408. 
Warren,  416. 
Wright,  419. 
Stevens,  425. 
"Underwood,  429. 
.      Heaps,  431. 
^         Bridjges  and  Bigwood,  433. 
Warren,  434. 

Ranges  for  ships.    See  Ships' 
cooking  apparatus. 

Reflectors   for    roasting.    See 
Meat  screens. 

Roasting  chambers^  &c.     See 
Ovens^  roasting. 

Roasting  jacks.    See  Jacks. 

Roasting  screens.     See  Meat 
screens. 

F  F 
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Roasting  stove : 

Calder,  60. 

Sago  : 

Bowcn,  3. 

Salt  meat,  extracting  the  salt 
from : 

Whitelaw.  865. 

Sand-bath : 
Craigie,28. 

Saucepans,  &c. 

Smith,  71. 

Chinnock,  78. 

Smith,  78. 

Britten,  83. 

Masters,  88. 

Boggett  and  Flilmer,  85. 

Bofryrett  and  Pettit,  98. 

Smith,  114. 

Sheringham,  128. 

Eden,  134. 

Grafton,  146. 

Shelley,  146. 

Wilson,  160. 

Brown,  163. 

Smith,  172. 

Taylor  and  Rolfe,  198. 

Neall,  224. 

Fellows,  230. 

Johnson     {MeCormick      and 

Pincus),  266. 
Bishop,  268. 
Atkinson,  814. 
Smith,  320. 
Stevens,  330. 
"Warren,  389. 
Kent  and  West,  892. 
"Ward  897 

Bousfleld  (MiUiken),  408. 
Warren,  416. 
Bevan  and  Fleming,  420. 
Stevens,  425. 

Saucepans,  handles  for.      See 
Handles  for  cooking  utensils. 

Saucepans,  making.  See  Uten- 
sils, cooking,  manufEurture  of. 

Sauces : 

White  (Fontaine  and  Co.),  222. 

ChoUet,  266. 

BAy,863. 

Sausages,  chopping  meat  for. 
See  Mincing  machines. 

Sausages,  machinery  for  filling. 

See  also  Mincing  machines. 

Letts,  110. 
Hareschal,  191. 
Willcock  (Hale),  269. 


Screens  for  roasting.    See  Mea 
screens. 

Semolina : 
Levy,  9. 

Ships'  cooking  apparatus, 

Stnitt  and  Strutt,  6. 

Brodie,  10. 

Beck,  13. 

Beck,  14. 

Tate,  20. 

Darby  and  Niehol^  22. 

Trevithick  and  Di<4cin80i],  27. 

Savage,  29. 

Blunt,  82. 

Coombs,  88. 

Fraser,38. 

Heard,  38. 

Moxon  and  Fraser,  41. 

Ckx;hrane,48. 

Williams,  44. 

Cochrane,  46. 

Cochrane,  47. 

Wallace,  48. 

Stothert,  66. 

Hebert,  67. 

Bowser  and  Bowser,  76. 

Siddeley,  91. 

Fontainemoreau,  118, 

Hickson,  119. 

Graveley,  146. 

Fell,  160. 

Eeckman,  188. 

Johnson  ( ValUe),  281. 

Kadley,  233. 

Grant,  243. 

Graveley,  246. 

How,  248. 

Bathgate  and  Wilson,  259. 

Newton  (New),  262. 

Fell,  295. 

Chaplin,  296. 

Palmer  {BusseU),  299. 

Bowser,  306. 

Huntly,  318. 

Bly,  334. 

Hancock,  338. 

Brooman  {Cardinal),  854' 

Normandy,  365. 

Normandy  {Normandy),** 

Warren,  389. 

Tongue  (Patan),  413. 

Warren,  431.. 

Shelling  peas,  &c. : 
Smith,  392. 

Sifting  apparatus. 
Myers,  417. 

Skimmers : 
Baynes,  17. 
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Slicing  firuit,  8ic.,  machinery 
for.  See  Fruit,  &c.>  machi- 
nery  for  paring  and  dicing. 

Smoke  jacks.    See  Jacks. 

Soups : 

NeviU,69. 

Pruday,  81. 

Borden,  95. 

Soyer,  112. 

Uoehrig,  142. 

Slack,  212. 

White  {Fontaine  and  Co,),  222. 

Chollet,  286. 

Seyde,  267. 

Kent  and  Griffitlis,  323. 

Whitelaw,  866. 

HafisaU,  403. 

Soy: 

Bowen,  3. 

Spits  : 

Merlin,  6. 

Ashley,  31. 

Coombs,  83. 

Saunders.66. 

Jubber,  67. 

Smith,  71. 

Moss,  183. 

Hoyos,  148. 

Ballard.  383. 

Bousaeld  {MiUiken),  408.; 

Stale  bread,  treating : 

Johnson  {Vifoux  and  Bracon- 
nier),  429. 

Steak  tongs : 

Baylis  and  Hopwobd,  333. 

Steamers : 

Scott,  4. 

Dominicetl,  6. 

Tate,  15. 

Tate,  18. 

Sutton,  26. 

Savage,  29. 

Deakm,  29. 

Price,  84. 

Slater,' 40. 

Williams,  44. 

Yazie,  45. 

Coojper,  69. 

Smith,  71. 

Norton,  74. 

Leslie,  76. 

Britten,  78. 

Britten,  83. 

Masters,  88. 

Norman,  92. 

Bae.106. 

Sadlier,  141. 

Chapman  and  Teager,  167. 


Steamers — ctmU 

Scott,  182. 

Forsyth,  199. 

Badley,  233. 

Huntly,  239. 

Brooman  {Bourdin),  246. 

Normandy,  261. 

Heighway,  263. 

Huntley,  322. 

Ogiesby,  Dickinson,  Dickinson, 

and  JDickinson,  332. 
Le  Gras,  849. 
Barwell,  869. 
Bauwens,  380. 
Warren,  389. 

Bousfield  (3fi;;a:^),408. 
Warren,  416. 
Stevens,  425. 

Steam,  heating  ovens,  &c.,  by. 
See  Ovens,  bakers',  heated  by 
steam  and  hot  water. 

Steam,  superheated,  burning : 

Brooman  {Hagan),  816. 

Stew-pans.     See  Saucepans. 

Stew-pans,  making.  See  Uten- 
sils, cooking,  manufacture  of. 

Stoning  fruit.  See  Fruit,  ston- 
ing. 

Stoves.  See  Fire-grates  and 
Ranges. 

Stoves,  gas.  See  Gas,  cooking, 
&c.  by. 

Stoves,  portable  cooking.  See 
Portable  cooking  apparatus. 

Strainers.    See  also  Colanders : 

Smith,  71. 
Sugar,  cutting : 

Smith,  71. 
Britten,  83. 

Sugar,  grinding : 

Eabom  and  Bobinson,  174. 
Eabom  and  Bobinson,  180. 

Superphosphates  for  bread 
making : 

Johnson  {JPollak),  367. 
Walker,  406. 

Sun's  heat,  cooking  by : 
Gordon,  174. 

Sweetmeats.    See  Lozenges. 
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Syrups: 

Lucas  and  Dc  Briges,  17$. 
EdwaroU*  106. 
Miugaud,  287. 
Brooman  (Frezon),  S42. 
Dutrulle     (Groshcing     and 

Sheurer),  i78. 
Mingaud,  803. 

Tapioca : 

Mcluncs,  47. 

Tarts.    See  Pies. 

Thermometers,    &c.,  used    in 
cooking,  &c. : 

Britten,  83. 

Knowlys  and  Pillis,  84. 

Hasten,  88. 

Perkins,  03. 

Slater,  107. 

Goldner,  168. 

Lange,  les. 

Stevens,  380. 

Werge(12<M»),386. 

Johnson  (Malaport),  872. 

Bauwens,  380. 

Toasting  forks,  &c. : 

Day,  28. 

Smith,  78. 

Toasting  racks : 
Bichards,  42. 

Toast  stand : 
Day  28. 

Travelling  ovens.    See  Ovens, 
bakers',  mechanical. 

Triturating  machines : 

Smith,  71. 

Pruday,  81. 

Mascord,  Bonner,   and  Tiner, 

263. 
Seyde,  267. 
Turner,  206. 
Turner,  808. 
Kent  and  Griffiths,  823. 
Bradford,  368. 

Trivets: 

Sheringham,  128. 

Utensils,  cooking,  lining : 

Hickling,  21. 

Bettie,  70. 

Atkinson,  187. 

Clark  {Vesffoffe  and  OUivier), 


Utensils,    cooking,     mano&c- 

ture  of: 

Johnson,  8. 

Browne,  7. 

Elwell,  8. 

Hobson  and  Sylvester,  25. 

Whitfield,  27. 

Biggs,  37. 

Biggs.  38. 

Bancks,  63. 

Griffiths,  54. 

Da  Costa,  88. 

Wilkes,  07. 

Cresson,  114. 

Gomme  and  Beaugrand,  153. 

Downie,  168. 

Lilley.  182. 

Sutton,  184. 

Brown,  210. 

Steven,  Beid,  and  Frew,  219. 

Snuggs  and  Snuggs,  265. 

Weanng,  276. 

Adames  and  Wliitehouse,  280. 

Deane,  342. 

Taylor,  376. 

Judge,  307. 

Boulton  and  Worthington,  408. 

Bousfleld  {Bray),  411. 

Vegetables,  paring  and  slicing. 
See  Fruit,  &c.,  machinery 
for  paring  and  slicing  : 

Vermicelli : 

Bowen,  3. 

Levy,  0. 

Alzard«68. 

Johnson  (Durand),  120. 

Tussaud,  126. 

Mareschal,  101. 

Gilbee,  204. 

Busso,  286. 

Gondolo,  200. 

Washing  vegetables.    8e^  also 
Potatoes,  &c.,  washing  and 
decorticating : 
Smith,  71. 

Whisks.     See  Eggs,    beating. 
Yeast,  &c. : 

Blunt,  16. 

Mathew,  20. 

Storck,  24. 

Mathew,  31. 

Lobeck,SO. 

Alzard,68. 

Thompson,  74. 

Meade,  77. 

Wrigley,  86. 

Hudault,  107. 

Turner  and  HoUoway,  116. 
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Brooman,  181. 

Aron,  185. 

Newton  (Hortfford),  185. 

Winterbottom,  186. 

Ludewig,  189. 

Hensel,  194. 

Hensel,  194. 

Luis,  230. 

Waller,  237. 

Clark  {Ludeung)i  247. 

Tomell,  250. 


Yeast — cont. 


Waller,  264. 

Dressel  and  Figgc,  265. 

Robertson,  294. 

Kingsford,  303. 

Elliot  (OrossbergerandKurz), 

310. 
Barker,  343. 
Johnson  (Pollak),  367 
Frielinghaus  {Beu),  371. 
Robertson,  395 
Walker,  406. 
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Page  239,  lioe  %foT  Huntley  read  Huntly. 
Pago  813,  line  13, /or  Huntley  read  Huntly. 
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AJ).  I86O-I8661  (2nd  edition),  price  lOd.,  by  post  llfd. 

550.  Weaving.  Part  I.,  AJ).  1620-1859,  price  4»,  by  post  4s.  Uid.— Part  II.,  A.D. 
1860-1866,  price  2s,  8d.,  by  post,  Ss.  Id. 

21.  Ship  Building,  Bepaibing,  Sheathing,  Liunching,  &o.  Part  I,  A.D. 

1618-1860,  i»rice  2s.  4d,  by  post  2*.  lid.— Part  II,  AJ).   1861-1866.  price 
2s,  6d,  by  post  2s.  lid. 

22.  Bricks  and  Tiles,  Part  I.,  A.D.  1619-1860,  price  1»,  by  post  Is,  Sid.— Part  II. 

AJ).  1861-1866,  price  8d.,  by  post  9id. 

23.  Plating  ob  Coating  Metals  with  Metais,  Part  I.,  A  J).  16S7-1860, 

price  lOd,  by  post  U.  Oid.— Part  II.,  A.D.  1861-1866  (2nd  editianh  price  6d, 
by  post  7d. 

84.  Pottery,  Part  I,  AJ).  1626-1861,  price  lOd,  by  post  1«.— Part  II.,  AJ) 
1862-1866,  price  6d,  by  post  7d. 

26.  Medicine,  Subgeey,  and  Dbntistby  (27id  edition) » price  Is,  lOd.,  by  post 
2*.  lid. 

26.  Music  and  Musical  lNSTBUMENTS(2nd  edition) ,  price  l«.10d.,  by  post  2$.  lid. 

27.  Oils,  Fats,  Lubbicants,  Candles,  and  Soap  (2i»d  editio»),  price  2».l0d., 

by  post  3s,  4d. 

28.  SPINNING;   INCLUDING  THE  PbEPABATION   OF  FiBBOUS  MaTBBIALS,  AND 

THE  Doubling  op  Yabns  and  Thbeads,  Part  I,  A.D.  1624-186S,  price 
2A8„  by  past  25».  5d.— Part  II.,  A.D.  1864-1866,  price  2».by  post  2s,  4d, 

29.  Lace  and  otheb  Looped  and  Netted  Fabbics,  price  10s,,  by  post  10«.  8d. 
SO.  PBEPABATION  AND  COMBUSTION  OF  FuEL,  price  17».,  by  post  17*.  9d. 

81.  Bajsing,  Lowering,  AND  Weighing  (2»d  edition)  price  38,  8dnby  post 

4#.  lid. 

82.  Hydbaulics,  price  15».,  by  post  16«.  9id. 

83.  Railways  (2«d  «dt^io»), price  2s.  6d.,  by  post  is.  lid. 

34.  Saddlbby,  Habness,  Stable  Fittings,  Ac.,  price  !».,  by  post  Is,  Id. 
36.  Roads  and  Ways,  price  Is.,  by  post  1*.  2'?3 
6 


V. 

^'  I^ATKNT    LAW     AMKN'I^ML.VT    /.     . 
cap.  83,A.l).  1852;  16  Vict.  c\:     '.    A  . 
Vict  cap.  115,  A.D.  1  ■:.:•:   :   v.        -   . 
REGULATKJNS  ij^.-iu-i  :;.  \:.^  ' 
Inventions,  and  by  the  I>.rr:  (7:.-.' 
KoUb,  under  the  Acts  I.'  U  : •'.  V.  \  ■ 
C  115.    Price  CJ.  ;  ]>j  pcit,  7 1. 

^•A?PKXDIX  to  the  spiyjFi'':/.':: 

TEXTSforKKAriNGMAf:-:::  i    .  .:. 

Price  68.  6 J. ;  by  iK^st,  Kn.  \  l  /. 

^•^•DEXtoALL  iNvr:NT:';.v .  ;.•..:. 

^rom    1617    to    U.j4    iri'.:'>:--.   '<::■..,-. 
*inmber  of  hearls,  with  par-:'.  -!  r-'---- '   • 
^DISCOVERIES  der-crihe'l  ir.  v. :  =  .  -. 
MTIONS,  as  cla-ftifi-l  Ki  It  ;       -  - 
rj,  cnOFT,  F.IJ.S.      IV.rr^:  !»•  '  '•;  J     ' 
*e foreign  works  thus  ir.  !■  x- ; :  '.  •  '■  ; 
^e  Commissioners  of  rut*:.!',  •»..•:■• 


.....  .       ' 


<. 


"^5:TENSI0N  of  PATKNTH  v.  •:.     -     .v.:-;:.        .\-=.tv:  'f 

^^eplies  to  theSecreiary  of  S*'i'  :■  '    -      :■.••.•  r  .; . .  ..:%  », 

* 853,  on  the  subject '•?  th--  I.t.*  :-  .'  •     •     i' r  \:.-i*-\.O.UK 

Jo  the  Colonies.    Socori'l  Iv;,y.'.:i,  ••  .* .    .:■     •  ; 'i  .  .-.     l-'il. 

^i*rice  2«. ;  by  i»ost,  *Jv.  1  Yd, 

-ATKNT  IIIOHTS   in  the  COr.OM:.--    A     •   .-•   't   lJ.[.:i..-. 

Xo  the  Secn:tary  of  Sv.it':'-  ^  \\' ■:.'.;  \i    ;:•..:   .1  .ly  1 1 ,   l-'*'*, 

falling  for  Iiifnnnaitoi:  -.^  'o  u.m   .i:  .:  ':  •,.■■  ...j.  ."••  jfion  t'»  ^■■• 

'^nade  by  [Krrsons  d<sirr.i:^  r,f  #/•/■;:.•.  :   •    I'"*<i.*    lii^'h?-*  i:i   ti:** 

Colonies,  and  the  exixr.^*  -  rit*i:yi:.  •  »,..  *h    '  /r  .,♦.  <■:    ■icl:  Tatcnt 

Rights.     Price  2 v. ;  hy  j,'.-*,  j-.  \  .1. 

^WY  of  AMEPJCAN  PATKNT.  >\'Y.^  III.  AI  FoN.  pimI  other 
DOCUMENTS  nl.-itin;.'  to  ;.:.  ii,-.  •.  ''■  .  ■  '  -  A  i.-w  ai.-l  u?i-ful 
"  improve<l  method  of  n.Miiovi[!;r  I:!--;  ,-••  tli.ii  iVom  ]»oilers,'' 
presented  by  iJavis  Enihre*-,  oi'  Ihv.ro:;.  nh'n.  I'liitiil  States  of 
America,  to  The  Goveruinent  ainl  iVoi.I'.-cf  tin;  Uiiitr«l  Kiiijjdom 
of  Great  Britain  and  Irdaul,  2Ut  Ai^il  i?00.  Price  (W. ;  by 
post,  6-^r/. 
•> 

*  SUPPLEMENT  to  the  SEKIES  of  LETTERS  PATENT  and 
SPECIFICATIONS,  from  A.I).  1  GIT  to  Oct.  18;V>;  consisting 
for  the  most  part  of  Reprints  of  scarce  Pamphlots,  descriptive  oi 
the  early  patented  Inventions  comprised  in  that  Series. 


CONTESTS.  i„ 

1.  aieiallica;  or  the  Treatise  of  Metallica,  briefly  coniprehoudlni?iJ»i'il   (^ 
of  diverse  now  motjUlical  inventions,  &c.    By  Simon  8ti' urKVAj'  ^ 
ten  Patent,  dated  2.9th  February  1611.)    Price  U.  4</. ;  l»y  ihm»Ii 


t,  A  Treatise  of  Motallioa,  but  not  that  wliich  was  published  by  Mr.  SimoD 
Stnrtevant.  upon  his  Patent,  Ac.  By  Jomr  Roveszon.  (jMters  PaimU 
granted  A.D,  1G12.)    Price  4d ;  by  post,  4ik<k 

8.  A  Commission  directed  to  Sir  Bichard  AVyimo  and  others  to  inquire  upon 
oath  wlietlier  NicnoLAS  Pagk  or  Sir  Ntcuolab  Halsb  was  the  first  in- 
ventor of  certaiue  kilncs  for  the  dr\'iiig  of  malt,  &c,  fto.  {Lettert  Patent, 
Not.  33  and  85,  respectively  dated  Sih  April  1626,  and  2Srd  Julp  1685.) 
Price  2d. ;  by  post,  2td, 

4.  Dud  Budlst's  Metallum  MartiM  ;  or  iron  made  with  pit-coale,  sea-ooale, 
Ac.  (Letters  Patent^  Nos.  18  and  117,  respectively  dcaed  2Sma  Februaty 
1620,  and  2nd  May  1638.)    Price  8J. ;  by  post,  %\d. 

6.  DeMTiption  of  the  nature  and  working  of  the  Pat<*nt  Waterscoop  Wheels 
invented  by  AVilliasi  AViiEUiB,  a.s  compared  with  the  raising  wheels 
now  in  common  use.  By  J.  B.  W.  Translated  firom  the  Dutch  by 
Dr.  Tolbausen.  (Letters  Patent,  No.  127,  dated  2Uh June  1642.)  Price  2s. ; 
by  post,  2s.  lid. 

C  An  exact  and  true  definition  of  the  stupendous  Water^iomTnanding  Engine 
invented  by  the  Bight  Honourable  (and  deservudhr  to  be  pnuuMd  and 
admired)  £dwabd  Somebsbt,  Lord  Marquis  of  \yoBCBBTlB,  Ac  ftc. 
(Stat.  16  Car.  IL  c.  12.  A.D.  1663.)    Price  44. ;  by  post,  4id. 

7.  Navigation  improved;  or  the  art  of  rowing  ships  of  all  rates  in  calms  with 
a  more  easy,  swift,  and  steady  motion  than  oars  can.  ByTHOXAS  S^yzsT.' 
(Letters  Patent,  No.  347,  dated  lOth  January  1696.)  Price  Is, ;  by  post. 
It.  \d. 

H.  The  Miner's  Friend ;  or  an  engine  to  raise  water  by  fire,  described,  kc. 
By  Thomas  Savest.  (Letters  Patent,  No.  366.  dated  2Ath  Jniy  1896,  and 
Stat.  10  db  11  Will.  IIL  No.  61,  A.D.  1699.)    Price  1*. ;  by  post,  1#.  Id. 

0.  Bpecimina  Ichnographica ;  or  a  brief  narrative  of  several  new  inventions 
and  ezperimeuttL  particularly'  the  iiavigatiiig  a  ship  in  a  calm,  Ac  By  ioax 
AiXEir,  M.D.  (Letters  Patent,  No.  613,  dated  1th  August  1729.)  Pnce  Set.  i 
by  post,  9d. 

10.  A  description  and  draught  of  a  new-Invented  Machine  for  carryliu;  resaela 
or  ships  out  of  or  into  any  harbour,  poit,  or  river  against  vrind  and  tide,  or 
in  a  calm,  &c.  By  Jonathan  Hulls.  (Letters  Patent,  No,  W^datedHgt 
December  1736.)    Price  8d. ;  by  post,  9d. 

n.  An  historical  account  of  a  new  method  for  extracting  the  foul  air  out  of 
ships,  &c.,with  the  description  and  draught  of  the  machines  by  whlcdi  it  is 
performed,  Ac.  By  Samuel  Sutton,  the  Inventor.  To  which  are  an- 
nexed two  relations  given  thereof  to  tlie  Royal  Society  by  Dr.  Mead  and 
Mr.  Watson.  (Letters  Patent,  No.  602,  dated  IQth  March  lHA,)  Price  Is. ; 
by  post,  1«.  Id, 

12.  The  letter  of  blaster  William  Dhummond  for  the  construction  of  xnacbinee, 

weapons,  and  engines  of  war  for  attack  or  defence  by  land  or  sea^  Ac, 
Dated  the  29th  September  162G.  (Scotch  Patent,  temp.  Car.  IL)  Price 4d. ; 
by  post,  4i  J. 

13.  Contributions  to  the  History  of  the  Steam  Engine,  being  two  deeds  relating- 
to  the  erection  by  Messrs.  Boulton  and  Watt  of  steam  enguics  on  the  United 
Mines  at  Gwennap,  Coniwall,  and  at  Werncth  Colliery,  near  Oldham,  Lan- 
cashire. From  the  originals  in  the  Patent  Office  Libroiy.  I^rfee  lOd.,  by 
post,  H)kd.  

A  FREE  LIBRARY  and  READING  ROOMS  are  open  to  the 
?ublic  daily,  from  10  till  4  o'clock,  in  the  Office  of  the^Gommia^ 
ioners  of  Patents,  25,  Southampton  Buildings,  Chanceir  Lane. 
!n  addition  to  the  printed  Specifications,  Indexes,  ana  other 
)ublications  of  the  Commissioners,  the  Library  includes  a  Gol- 
ection  of  the  leading  British  and  Foreign  Scientific  Journals, 
^nd  text-books  in  the  various  departments  of  science  and  art. 

Complete  sets  of  the  Commissioners  of  Patents'  publicationa 
each  set  including  more  than  3,000  volumes  and  costixig  for 
printing  and  paper  upwards  of  ^2,800)  have  been  presented  to 
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the  authorities  of  the  most  important  towns  in  the  kingdom,  on 
condition  that  the  works  shall  w  rendered  daily  accessible  to  the 
public,  for  reference  or  for  copying,  free  of  all  charge.  The  following 
list  gives  the  names  of  the  towns,  and  shows  the  place  of  deposit, 
80  far  as  ascertained,  of  each  set  of  the  works  thus  presented : — 

Aberdeen  {Mechanic^  Institution), 

BelfSut  i(jiteen*8  College), 

Beverley  {GuildhaU), 

Birmingluun  {Central  Free  lAhrary— 
Reference  Department,  Batcliff 
Ftaoe), 

Blackburn  {Free  Library  and  Mu- 
seum, Town  HaU  Street), 

Bolton-le-Moors  {Public  Lthrary,  JEx' 
change  Buildings) . 

Bradford,  Yorkshire  {Borough  Ac^ 
eountanfs  Office,  Corporation 
Buildings,  Swain  Street), 

Brighton  (Town  HaU). 

Bristol  {Otty  Library,  King  Street). 

3iimle7  {Office  qf  the  Burnley  InH' 
provement  Commissioners). 

Bury. 

Carlisle  {Public  Free  Library,  PoUce 


qfflee), 

Oork  {Eqyal  Cork  Insi»,  Nelson  Place), 
Crewe  {JtcaUway  Station), 
Darlington     (Mechanics*    Institute, 

Skiwnergate). 
Derby  {Free  Public  Library). 
Dorchester. 
Drogheda. 

Dublin  {fioyal  BublinSoy,Kildare  St.) 
Dundalk  {Free  Library). 
Pahnouth  (Public  Libsf,  Church  St.). 
Gateshead  (MecJianios*  Institute), 
Gorton  {Baihoay  Station). 
Glasgow  {StirUng's  Libv,  Miller  St.). 
Grimsby,  Great  (Mechanics*  Institur- 

Hon,  Victoria  Street), 
Halifax. 
Hanley,  Staflfbrdshire  Potteries  {Town 

Hall). 
Hertford  {Free  Public  Library,  Town 

Hall). 
Huddersfield  {Improvement  COmmis- 

sioner^  Offices,  South  Parade). 
Hull  {Mechanics*  Inst,  George  St.). 
Ipswich  {Museum  Library,  Museum 

Street), 
Keighley  {Mechanics*  Inst.,North  St.) 
Kidderminster  {Public  Free  Library, 

Public  Buildings,  Vicar  Street), 
King's  Lynn,  Norfolk  {Stanley  Li» 

brary,  Athenaum). 
Lancaster  {Mechanics*  Institute,  Mar^ 

ket  Street), 
Leamington  Priors  {PubUe  Library, 

Town  HaU), 
Leeds    {Public   Library,   Infirmary 

Buildings). 
Leicester  {Free  Library,  Wellington 

Street), 
Limerick  {Town  Hall), 


Liverpool  {Free  Public  Library,  WU^ 

liam  Brown  Street). 
Loudon  (British  Museum), 
{Society  qf  Arts,  John  Street, 

Adelphi), 
Macclesfield  {Us^ftU  Knowledge  SO' 

ciety), 
Maidstone  {Free  Library), 
Manchester  {Free  Lib\  Camp  Field), 
Montrose  {Free  Library). 
Newark,       {Mechanics*      Institute, 

Middle  Gate). 
Newcastle-upon-Tyne  {Literary  and 

Philosophical  Society), 
Newport,    Monmouth    {Commercial 

Boom,  Town  Hall). 
Northampton. 
Norwich    {Free  Library,  St.  John*s, 

Maddermarket) . 
Nottingham  {Free  Library), 
Oldham  {School  qfArts  and  Sciences, 

Lyceum), 
Oxford  {Public  Free  Library,  Town 

Hall), 
Paisley  {Government  School  of  Be- 

sign,  Gilmour  Street). 
Plymouth      {Mechanics'     Institute, 

Princess  Square). 
Preston,  Lancashire  {Dr.  Shepherd's 

Library,t7ie  Institution, AvenTiam), 
Reading    {LiteraT^,    Scientific,   and 

MecTianics*  Institution,  London  St.) 
Hochdale     {Free    Public    Library, 

Town  HaU). 
Botherham  {Board  qf  Health  Offices, 

Howard  Street). 
Salford  (J2ova2  Museum  and  Library, 

Peel  Park), 
Sheffield  {Free  Public  Library,  Sur* 

rey  Street), 
Shrewsbury  {Public  Museum,  College 

Street), 
Southampton  {Hartley  Institution), 
Stirling     {Burgh    Library,     Town 

House,  Broad  Street), 
Stockport,  (ifiwtfttm,  Vernon  Park), 
Sunderland    {Corporation    Museum, 

Athenceum,  jFawcett  Street). 
Wakefield    (Mechanics*   Institution, 

Barstow  Square), 
Warrington  {The  Museum  and  lA^ 

brary). 
Waterford  {Town  HaU,  The  MaU). 
Wexford       {Meclianict^      Institute, 

Crescent  Qitay), 
Wigan. 

Wolverhampton  {Free  Library). 
Wolverton  (Mailway  Station). 
York  {Lower  CouneilChamber,Guild' 


Its  of  complete  series  of  Abridgments  of  SpeciflcationB  hare  been 
made  to  the  ondermentioiied  Mechonica'  lAtenrj  imd  Scientific 
InatitntionB ;  — 

BUTBiem  IWedgieoodltutiinle). 

DurirSt. Edmund's  lAtlimxTini). 

'"--•uinici'lmli- 


AbeiTBtwllh  [lAUrary  and  Working 


Mtu'tlUadi.^ ,. 

Alnwick  (Anmti^Ie  and  Mechanical 

JiutUutUm). 
Aibm  uaeaanict'  ImtifHtUm). 
ablnaam(AUrineham  andSowdon 

Zttararr  tmHttOum). 
AililQ^Ma-Zoiiah  (Ifiidtal  Improte- 

maU  SMiett). 
Aihton-under-LjTie,  {Hechaaict'  In- 

Bacap  {Xechanici^  IrutilvUoK). 


-Samataple  (Literary   and  ScinUifia 

Qkth  (JffummiTM). 

■ (SoMol  LUerary  and  Scientific 

InuUiaioH'l. 
Satler  {Mtchanic^  InititTLtion). 
Sattia  ( JinHu  Men't  Chrittian  Atlo- 

AeUUt  UMMoHin}. 
IleiUwrnpstewil,   Qniot  (JIfKhinici' 

'• (ITwliBff  Jfm'i 

Birmingham     (Bloomibarii    Inilitii- 

i  (Cinti™J    J*n(finj  Lib- 

' — ; (pmlendWortingSten'i 

Libraiy  and  Seat 

{OraAat 

'■ tOun  Xaiere'  and  In- 
ventor^ CliA). 

(Late  Stttdenlt' Society.} 

Bodmin  (Literary  Inttilution). 
Bolton  (Meohaniei-  Inatilute). 

• iScltooi  of  Art). 

BtmmeDiouth  (Librarv  and  Seadlng 

findrardl  Torksbire  {Charch  latH- 

-  (Library   and 


Soon.  Ootta  Oreen.'i 


IMtrary  Societt). 


(il^OiamUaf 


and  Meclianief  Imtitn- 


InfUlnte). 
Bnlntree   IBrainlree 

Xiiierar]/  and  Mechi 

Hon). 
Bwnpton,  seu'  Chesterfleld  (Local 

XntniM  and  Xitenuv  Intiilute]. 
Breue,  CaminlHIaiiaiiition). 
Brfs&l  lAtiaunm). 

iLatB  L&rary  SodelK). 

(Library). 
BTTuniRrave   (Lilerarv  and  Meeha- 


ic^InMtute] 

■■'■-■  'Y«AiK _.., 

Merory  ImiitHtion) . 


Calne 


-iMschan 


(Literarii  Intiitution) , 
Canterburj  (Worliing  ifm'i  Club}. 
CBTdigan  (Mec?ianicf  IntOtuit). 
Cuhamuli  [LUerarv  InatiMe). 
C«rm»rlhen  (LUerary  andScientifte 

ImtUtUion). 
Cheddar  (Literary  JjittitiUitm). 
Cheltenham  (lAtarary  and  Philoto- 

pbical  Society). 

.  iPermanenf  Library). 

( ITorlting  Men's  Ctub). 

Chcrtsey    (Lilerary    and    Bcientiflo 

InttUution). 
Chester  (City  Library  and  Meading 

Clieaberfleld  (Mechamca-  Inaliltition). 
Chicbeatcr  (Literary  and  Fhitoeophi- 

col  Society). 
(Liierary    Society    and 

Me<^umic^  Inslittite'). 
Chippeuham  {Literary  and  Scientific 


Cockormoulh    (Meclumie^     Inetils- 

ticn). 
Cwgesholl  (LUerary  and  Mteianiei" 

Colchester  {Literary Tnititutioa). 
—  (yonng  Men-i   Obrlelian 

Covontiy  (fi-fa  Idlira-ni). 

(Inelilate). 

iSehool  itfArt). 

CrailJton  OVor/cina  Men'i  CTiii). 
Crewe  IMeshaniaf  Inetilntion).  I 
UsrloiouCh     (Mutual    Intprovemeat 


Derby  (Jliecli^. 
UuvoiiiJorK.l) 
Dcwsbury  i,V 


Library). 

(Working Sfm'alnelitute) , 

Dudle;  (Kechanice'^Initilution). 
IMkinSeld    (FiUage     Library    and 

heading  Boom). 
Dumbarton  {Philotophioal  and  IMs- 

BoiUivi- 


ton-le-Moors  (Library  and 
:e'  IiatilBle). 


BMlej,] 


Itondon  {Hollotcay   Working  Men*8 
Club  and  Institute,  ffoUotoag  Boad) . 

•"'  {LiteratTf  and  Scientific  Instil 

taUan,  Walworth). 

—  {St.  Jamee  and  Soho  Working 

Men* 9  CM»  Bupert  Street,  Soho). 

Mary 


(St. 


Charterhouse 


Working  Men's  Club,  OoldenLane). 
^  {South    London     Working 

.   Men's  College,  Black  friars  Boad). 
(Southwark  Working  Men's 
Club,  Sroadwall,  Staw^lord  Street). 
■  ( Working  Men's  Club,  Brix- 
ton SiU). 

{Working  Men's  Club,  St. 
Mark's,  Victoria  Docks). 

{Working  Men's   Club  and 
Institute,  Battersea). 
*     '      ( Working  Men's   Club  and 
Institute  Union,  Strand). 

( Working  Men's  CoUege,Oreat 


Ormond  Street). 
IiOoghborough  {}Vorking  Men's  Club 

and  Institute). 
Xiowestoft   {Library    and    Beading 
^  Room). 
Xiye  ilnstUution). 
Xcrminfi^ton  {Literary  Institute). 
^Xadeley,  Shropshire  (Anstiee  Menuh 
^  rial,Workmen'sClubandInstitute). 
^Saidstone  (^S^^.  Paul's  Literary  In- 

stitute). 
^Caldon,  Essex  {Literary  and  Me- 

ehanics*  Institute). 
^uichester  {Ancoats  Branch    Free 
Library). 

'  (Aihenaum). 

•  {Campfleld  Tree  Lending 

Library). 


rary). 


{Cheetham  Branch  Lib- 

{Chorlton  and  Ardwick 
Branch  Free  Library). 

{Hulme     Branch    Free 


Library). 


(Law  Library). 
— —  {Mechanics'  Institution), 

{NaturalHistoryMuseum, 
Peter  Street). 
■ lOtoen's  College). 

{Portico  Library,  Mose- 


ley  Street). 

' (Bochdale  Boad  Branch 

Free  Library). 

•  {Boydl  Exchange  Lib' 


rary). 
Hmusfleld   {Co-operative   Industrial 

Society). 
— — —  {Meehanictf,  Artizan^,  and 

Apprentices^  Library). 

— (Mechanics'  Institute). 

Hariborough  {Beading  and  Mutual 

Improvement  Society) . 

Melkkham     (Mutual    Improvement 
Society). 

Helton  Mowbray  (Literary  Institute), 

Here,  near  Bath  (Literary  Afsoeia^ 
tion). 

Herthvr-Tydfil  (South  Wales  Institute 
qf  Jmgineers). 
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Hiddlefiborough  (Iron  and  Steel  In- 
stitute), 

(MecTianics*  Institu- 
tion). 

Middlewich  (Literary  and  Scientific 
Institution). 

Modbury  (Mechanic^  Institution). 

Mossley  (Mechanici^  Institute). 

Needham  Market  (Literary  Associa- 
tion). 

Nevrark  (Mechanics^  Institute). 

Newbury  {Literary  and  Scientific 
Institution). 

Newcastle-upon-Tyne  (Mechania^  In- 
stitution). 

{WorkingMen's 

Club). 

New  MUls,  near  Stockport  (Mechanics* 
Institute). 

Newport,  Isle  of  "Wight  (ToungMen's 
Society  and  Beading  Boom). 

Northampton  (Mechanics'  Institute). 

Nottingham  (Free  Library). 

(.Mechanics'  Institution), 

— ^— ^—  (Subscription  Library, 
Bromley  House). 

Odiham  (Mechanics'  Institution). 

Oldham  {Analytic  Literary  Institu- 
tion). 

{Meduinics'Institution,Wer- 

neth). 
Ormskirk  (Public  Library), 
Oswestry  {Institute). 
Over,  Cheshire  (Working  Men's  In- 
stitute). 
Oxford  (North  Oxford  Working  Men's 

Club). 
Patricroft  (Mechanics'  Institution). 
Pembroke  Dock  (Mechanic^ InstittUe), 
Pendleton  (Mechanic^  Institution). 
Penryn    (Working  Men's   Club  and 

Beadina  Boom). 
Perth    (Mechantc^    Library,    High 

Street). 
Peterborough    (Mechanics'   Institu- 
tion). 
Plymouth  (Working  Men's  Institute). 
Poole  (Literary  and  Scientific  Insti- 
tution). 
—  (Mechanic^  Institute). 
Portsoa  Island  (Young  Men's  Chris- 
tian Association). 
Preston  (Institution  for  the  Diffusion 

qf  Knowledge), 
Rawtcnstall  (Mechanics'  Institution). 
Reimte  (3Iechanics'  Institution) 
Betford  (Literary  and  Mutual  Im- 


Literary  and  Mechanics'  Institute). 

Boyston  (Institute). 

Byde,  Isle  of  Wight  (Literary  and 
Scientific  Institution). 

— — (PJUlosophical 

and  Scientific  Society). 

Safihron  Walden  (Literary  and  Scien- 
tific Institution). 

St.  Just  (Institution). 

Stlieonard's  (Mechaniea^Institution). 

Salford  ( Working  Men's  Club). 


Salisbury   {Literary  and   ScienHJio 

Institution). 
Saltnire  {Literary  Institute). 
Solby  {Jlcchanics*  Institute). 
SeveiKjakfl   {Literary  and  Scientifle 

Institntion). 
Shal'tcsburv  (Literary  InstUtUion). 
Shcenicss  (Lttera  ry  Institute) . 
81icmcld  {Branch  Free  lAbrarv), 

(BrightsidcBranehLiorary). 

{Literary  and  PhUoiophieal 


Society,  School  ofArit). 

{Mechanics*  Institution) . 


Sbepton  Mallet  {Reading  and  Mutual 

Improvement  Society  I. 
Bidmoath  {MechantesTHaU). 


Skipton,  y orkahire  {Mechanic^  InstU 

tute). 
Slough  (Mechanic^  Institute). 
ItmetDwick,    Staffordshire   {Library, 

Beading  Boom,  and  Literary  Instil 

tute). 
Southampton  {Hartley  Instilution). 
—    {Polytechnic    InstUu' 


tion). 


{Workmen* sHaU), 


Southport  {Athenmum), 

South  Shields  (Working  Men*9 Insti- 
tute and  Cluh). 

Southwell  {Literary  Institution), 

Spaldhig  {Mechanicf^  Institute). 

'  {Christian  Young  Men*s  As* 

sociation). 

Staines  {Literary  and  Scientific  iTUti^ 
tution). 

{Mechanics^  Institute   and 

Beading  Boom). 

Stalybrid^e,    Cheshire    (Mtehanios' 

Institution). 
Stamford  {Institution). 
Stourbridge  {Associated  Institute), 

{Church    qf    England 

Association). 

{Iron   Works    Betiding 


Boom  and  Library). 

I  (MecJianic^  Institution). 

-  ( Working  Men's    Insti' 


tute). 

Stowmarket  {Literary  Institution). 

Stratford  {Working  Men's  BaU), 

Sudbiuj,  Suffolk  {Literary  smd  Me- 
chanics* Institute). 

Sunderland  ( Working  Men* 9  Club). 

Swansea  {Boyal  Institution  of  South 

Wales). 

{Working  Man's  Institute). 

Tavistock  {Mechanics*  Institute), 

{Public  Library). 

Thornton,  near  Bradford  {Mechanic^ 

Institute). 
Thornton  Heath,  Croydon  {Workmen's 

Club). 

Todmorden  {Mechanics^  Institution) , 


Truro  IComwaU  County  Library). 

—  llnstUmtion). 

—  {Royal  Institution  qf  Cornwall). 
Tunbndge  {Literary  and  Scientific 

Institute). 

' {Mechanics*  InstUnte.) 

Tunbridge  Wells  {Medianies*  Institv- 
Hon). 

—  {Society  qf  Literature 
and  Science). 

Turton,  near  Bolton  (Chapel  Town 

Institute), 
Tynemouth  (Free  Public  Library). 
lJl?€nton  (Temperance  HaU). 
Uttoxeter  (Mechanics*  Literary  Instil 

tnfe). 
Uxbridge  (Uxbridge  and  HUHngdon 

Biding  and  Newsroom  Institute), 
Wakefield  ( Mechanic^  Institute) . 
Wallingford     {Free     Library    and 

Literary  Institute). 
Walsall  {Free  Library). 
Walsham-le-Willow8»  Suffolk   (Insti- 
tute). 
Ware  (Institute). 
Warminster  (Athen^Bum). 
Watford  {Literary  Institute). 
Wells,  Somerset  {Mechanics^  Instil 

tutiim,  Orove  Lane). 
— —  (Young  Men's  So* 

eiehf). 
Wendover  {Literary  Society). 
Whaleybridge  {Mechanies'  Institute), 
Whitby  (InstUute), 
Museum). 

Subscription  Library). 
Whitehaven  (Mechamcsi*  Institute). 
( Working  Men's  Beading 

Boom). 
Whitstable  (Institute), 
Wilton  (Literary  Institute). 
Winchester  {Mechanic^  Institution). 
Wirksworth  {Mechanics* Institution). 
Wisbeach  {Mechanics'  Institute), 
Witham  (Literary  Institution), 
Witney  (Athenaum), 
Wolverhampton  (.Law  Library), 

(Library). 

Wolverton  (Institute). 
Woodbridge  (Literary  and  Mechanic^ 
InstUiOe), 

(Working  Men*s  Hall). 

Worcester  (Jtailway  Literary  Insti- 
tute), 

(Workman's  Hall), 

Workington  {Mechanic^  Institution), 
Yarmouth,  Great  (Parochial  Library 

and  Museum). 
Yeovil    (Mutual  Improvement   So- 
ciety). 
York  {Church  Institute), 

(Institute  of  Popular  Science, 


dbe.) 


(BaUway  Library), 


u 


Presentations  of  portions  of  the  Woilcs,  published  by  order  of  the 
Commissioners  of  Patents,  have  been  made  to  the  following 
Libraries : — 


Armagh  {Town  Clerk* s  Office). 
Aylcsbuo'  {Mechanic^  Institution  and 

Literary  Society ,  Kingsbury), 
Sirmingham  {Institution  qfmechani' 

cal  JEngineers,  Newhall  Street), 
Boston,  Lincolnshire  {Fublie  Offices, 

Market  Place), 
CjKmhT\d^{Free  Library  t  Jesus  Lane), 
Cardiff  (Free  lAbrary  and  Musewm^ 
Chester    {Mechanic^   Institute,    St, 

John  Street) 
Coalbrookdale  {Liiei*ary  and  Scien- 

Ufie  Institution). 
Coventry  ( Watchmakers^  Association) , 
Barwen,  Over  {Free  Public  Library), 
Dublin    {Dublin    Library,    IfOller 

Street). 
Edinbunrh  (Horological  Society). 
Ennis  {Public  Library), 
Gloucester  ( Working  Men*s  Institute, 

Southgate  Street). 
Ipswich  {Mechanics*  InstitiUe,  Tavern 

Street). 
Kew  {lAbrary  of  the  Boyai  Gardens), 
Kington,     Herefordshire     {Heading 

Institute). 
Leominster  {Literary  Institute), 
liondon  {House  qf  Lords), 
— ^—  {House  of  Commons). 


London  {Hon.  Soc.  of  Gray*  s  Inn), 
— (    „       „         Inner  Temple), 

i»       „       Lincoln's  Inn), 
„      »       Middle  Temple), 
Aeronautical  Society), 

{Athenmtm  Club,  Pall  MaU). 

{British  Horolojfieai  InstU 


tute). 


(General  Post  Office), 
{InstUutian  qf  CMt  JSngi' 


neers), 

(Odontologieal  Society), 

'  (Boyal  Society), 

—  {United  Sertiee  Museum). 

Manchester  {Literary  and  PhUoso* 
phical  Society,  George  Street), 

— —  {Mee^nic^  Institution, 
David  Street), 

Newcastle-upon-Tyne  {North  of  Eng- 
land Institvie  of  Mining  Engi- 
neers), 

Oxford  {Bodleian  Library), 

Stretford,  near  Manchester  {Mecha- 
nic^ Institute), 

Swindon,  New  {Mechanics!'  Institute). 

Tamworth  {Library  and  Beading 
Boom,  George  Street), 

Yarmouth,  Norfolk  {Public  Library, 
South  Quay), 


British  Colonies  and  Foreign  States. 


British  Columbia— Mechanics'  Insti- 
tute, Yictoria. 

■  Public  Library, 
New  Westminster. 

Trance— Academy  of  Science,  Paris. 

Germany ^.^Jserliche  Univorsit&ts 
and  I^ues-Bibliothek,  Strasburg. 

Netherlands— Biblioth^que  de  TEcolo 
Polytechnique  de  Delfi. 

Jtussi»— Imperial  Technological  Insti- 
tute, St.  Petersburg. 

Turkey— Literary  and  Scientific  Insti- 
tute, Smyrna. 

United  States— American  AiSademy  of 
Arts  and  Sciences,  Boston. 

■         •  American   Institute, 

New  York. 


United  States.— American  Society  of 
Civil  Engineers,  New  York. 

Industrial  University, 

Champaign,  Illinois. 

Mechanics*  Institute, 


San  Francisco. 


Mercantile  Library 
Association,  Pittsburgh,  Pennsyl- 
vania. 

Odd  Fellows*  Library 


Association,  San  Frandsoo. 
Smithsonian 


Insti- 

College, 
Crawfordsnlle,  Indiana. 

Young  Men's  Chris 


tute,  Wadihigton. 

Wabash 


tian  Association,  Scranton,  Pennsj'l- 
vania. 
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PATENT  OFFICE  MUSEUM,  SOUTH  KENSINGTON. 

This  Maseum  is  open  to  the  public  daif^iiiifree  of  charge.  The  hours 
of  admission  are  as  follows : — 

Mondays,  Tuesdays,  and  Saturdays,  10  a.m.  till  10  p.m. 

Wednesday^  Thursdi^  And  Fridays,  from'lO  A..M.  iSU.  4,  5,  or 
6  p.]ff.,  aodordli^f  to  the  season. 

If  anji^Piatentear  ^konld  be  desirous  of  exhibiting  a  model  of  his 
inventicm  im  Londite,  he  may  avail  himself  of  this  Museum,  which  has 
bMn  Tinted' since  its  opening  on  the  22nd  June  1857  by  more  than 
3,000,000  persons.  The  model  will  be  received  either  as  a  gift  or  loan ; 
if  deposited  as  a  loan,  it  will  be  returned  on  demand.  Before  sending  a 
model  it  is  requested  that  the  size  and  description  of  it  shall  first  be 
given  to  the  Superintendent  of  the  Patent  Office  Museum. 


GALLERY    OP    PORTRAITS    OF    INVENTORS,    DISCO- 
VERERS,  AND  INTROI^UCEBS    OF   USEFUL  ARTS This 

Collection,  formed  by  Mr.  Woodcroft,  and  first  opened  to  public  view 
in  1858,  is  now  exhibited  in  the  Patent  Office. 


Presentseiifliiis  or  Iqaps  of  Portfaits  Medallions,  Busts,  and  Statues, 
in  augmentation  of  toe  Collection,  are  solicited.  They  will  be  duly 
acknowledged  in  the  Commissioners  of  Patents'  Journal,  and  included 
in  the  next  edition  of  the  Catalogue, 

*W 


All  communications  relating  to  the  Patent  Office,  or  to  the  Museum 
and  Portrait  Gallery,  to  b6l|ddre4sed  to  B.  Woodgkoft,  Clerk  to  the 
Commissioners  of  Patenti  jfmd  Superintendent  of  the  Patent  Office 
Museum,  at  the  Patent  Office,  25,  Sout^ipnptQIi  Buildings^  Chancery 
Lane,  London,  W.C.    '    * 
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